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|| Wherein is ſer forth a moſt per- 
fect direction to furniſh an extraor- 


dinary, or ordinary feaſt, either in 
1 5 Summer or Minter. 


Alo a Bill of Fare for Fiſh: dae Fa- 


4 Ring daies, Ember- wee kes or Lent. 


* 


And likewiſe the moſt Tou 


faſhion of Preſſing, or Soweing, either 
Fleſh,Fiſh,or Fowle: for making of 


Gcllies;or other Made-diſhes for ſervice, - 
to beaut ifie either Noblemans or 
Gentlemans Table. | 
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| Together with the beſt and neweſt Art 
15 of Carving and Sewing. a 


—— 


; Fan ſet forth eb to the now new . 
[1 E gliſß and F rench faſhion. . * 


By loun Mu 


+; 2: 1 BO 8 
THE VERTYOVS 
and well accompliſhed 
Gentlewoman Mis Martha 
Hayes (Daughter to the honora-* 
ble S* Thomas Hayes Knight, late 
Lord Maior of the City of 


London:) health and 
happineſſe. 


«FF this Name and Na. 
ture (worthy Gentle- 
wvwo wan, ) many ſmall 
Books and Pamphlets 
haue heretofore beene publiſh- 
ed; the moſt of which never- 
theleſſe have inſtructed ra- 
ther how to marre then makg 
| good Meate : but this, 


I. The Ppt Dedicatoriei? 


credit of my knowledge, and 
ſtrict obſervation in Travell) is 
experimentally: ſuch as it pre- 
teñds to bee in the Title Page 
thereof. Wheregf I can ſay but 
this, and this it will |performe for 
the layer, That it gives each 
Meat his right for the manner of 
dreſſing ; Fach'diſh his due, for 
the order of ſerving ; and both, 
good proofe of my deſire to 
pleaſe and profit in the publi- 
ſhing., So, referring it to your 
worthy peruſall, and my felfe to 
your! favourable opinion, Lever 
remaine, 


Tondon, '' Yours, no leſſe humbly 
9,20  _ © thantialydeveted- | 


The firſt Booke wy 


Coskerie. 


D reaſon of the gener all ig⸗ 
5 N nozance ot molt men in thts 
N * pꝛattice of Catering, I haue 
J,08 et downe here a perfec di⸗ 
ection how to ſet fozth an 
ertraozvuary Dyet fo2 the Dummer (eas 
- | ſon, when theſe things mentioned may 
eaſily be had. It ſerueth alſo fo2 a Directis- 
on foz a Bill ef fare: and alſo foz a perfect 
direction foꝛ the ſeruing of dinner ozderly, 
- | twenty Diſhes to pour firſt Pefſe, and as 
many to the ſecond Courſe to the lame 
Melle, and ten to the third Conrſe; ſo that 
in all you haue fiftie diches to pour Melle. 
Foz the booꝛds end you may leaue aut ſome 
ok the coſtlieft diſhes: if you hane tenne og 
; | twelue foꝛ the boozdsendit is ſufficient. Jf 
| yon cannot come by all theſe things named, 
then von may place ſome other thing at 
I veur diſcretion in the place, ſo that it bee” 
I | not groffe meate, foz grolls meat W 
tory ” A. 
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| roadyathand. 
Thee Directionsſerne both foz a Bill 
d kare, and fo ſerve ont your meat in god 
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et ſeaſon, of fwenty Di | 
y toth rſt Dells. and as mann to the 
ſecond Caurſe to the. fame Meſſe: ſo that 
in all there be fozty Diſhes te the Pelle, al⸗ 
though it be contrary to the other ſernice 
of the dummer ſeaſon, and yau may take. 
ol thate meates halle fo many. ide hn 
eng, and it will be ficient by tw the 
firs and the fecond 2 dert ff rout;-yertduy de 
olequat} dignifte, then ferm your fir 
Pelle, andthe beds end, all as one alike 
equally, 
_  Athied Direction fo2 a tommon o2dfnary 

Horuics ot ten o2 twelue diſhes to a Deffe, 

ta poum nent Meſſe, and as manp to the ſe⸗ 
cond & durſe to the fame Melle, lu that in 
Alt there will be twenty diſhes to your 
Melle: but to your beozds end fire 02 eight, 


of theils meates named be wanfing, then 
pou may place fome ofher that kon haue 


ozder: it is alfo a diredton to paung pꝛ aai⸗ 
_ which vnderſtand not 42s buſt- 
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nete ding as-your-bro2d twill hold. Af ang 
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o Cookery, | 


A Bill of fv ice for an extraordinary 


Feaſt for Summer ſeaſon, 50. 
diſhes to a Meſſe. 


G2and Sallet. 
A boyld Capon. 
| A bopld Pike. 


friges,02 poung Turky ER 
A bopld Bzeame, . - 
A dich ok poung Wild-ducks, | 
A dich of bopld Quatles. 
A Flozentine of Pulpaſte. 
A fozc'd botld meat. HC RS 1 
10 Ahanlhof Uenifon roaſte. 
18 A Lombar Pye. TP: wa 
12 A Swan. 
3 A Fawne oz Kid, with a pont 
3 bis belly, oz foz want ofa n you 
map take a Pigge and flep if, 
Fs A Paſtp of NMeniſon. 

5 A Buſkard. 

4, A Chicken P ye. 
17 A Pheaſant oz Powtfes. 
18 A Potato Pye. 
19 A Couple of Caponets. 
20 Alet Cukard. - 


Adiſh ofboptd Pea-chickens,or Pare 
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The ſecond C ourſe. 


Qustter of a Kid, 
A boyld Carpe. 
A Yeron oz Bitter. 
A Congers head bꝛopled, oꝛ Tronts. 
A Hrtichoake pie. 
Adichok Nuts oz Godwits. 
A told bak d meate, 
Aſowtlt pigge. 
A gull. © 
10 A cold bak d meat. 
11 A ſobiſt pikc,Bzeame,oz Carp. 
12 & dich ol partriges. 
13 An ODꝛengado pye. 
134 A dich stk Noailes. _ 
135 A cold bak d meate. 
= 10 -A freſh Salmon, pearch oz Mullet. 
bs * ANuoding Tart, Cherry, oz Sele 
berp Tart. 
* 18 A dꝛped Neates⸗ tongue. | 
19 A JoleofDturgeon, 
BM 55 A ſacket Tart of puſpaſte. 
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111 A dich of Snites. 
12 Acoldbak'd meat. 
| * A diſh of Larkes. 
4 A Nutnce,oz Marden⸗ 
: A dzide Reates⸗kongue. 
16 An Dylſter:Pype, 
1 8 A Zole of Sturgion. 
9 A laid Tart of Duſk and lucket. 
25 A dich of pickled Opſters. 


Pye.. 


} [The firſt Courſe for a ſmall common 
Service of Meate, to direct them which 
are unperfect, to bring them to 
further knowledge of 
greater Service. 


Wopld Capon 03 Cbicken 5 
A Legge ofLambe farc'd of the 
French faſhion,oz neates-tongue. 
3 A boyld Pallard oz Rabbet. 
1 A dich of boild Oliues of Ueale,03 Cob 
tops and Egges. 
5 Apleceofroalf Beke. J 
6 A diſh of Thewets of Meal, oz Pnttow => 
pyes, if it be Winter, but if it ves 
ſummer an Sline-ppe, 1 
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© #5 LopneofUeale,oz both. 
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7A egge of Dutton toaſted whole, 021 


| A pigge. | 
9 A Swan, Gale, 02 Turkey. | 
10 A paſty of Menilon, 0z fozequarter of 
Mutton, 02 a fat rumpe of Beefe, 
11 A Capon,phealant,0z Hearne; 
15 A Cuſtard. 


1 A ſecond Courſe to the ſame 
dyet. 
Quarter of Lambe, 
u couple of Rabbets. 
A Dallers, Teals02 Widgin, 
A bꝛace of partriges oꝛ Modrecks. 
A Chicken oz:pigeon-pte. - — 
A diſh ok plouers oz Snites, ; 
A couple of Chickens, | 
A Marden oz Quince⸗ pie: 
9A api pig oz Capon. 
10 A Cherie oꝛ a Gooſeberrie Cart, o a 
Quarter⸗Tart of pippins. 

11 Adiſhof ſome kinde of ſowil⸗ſ ch. 
12 Lobſfars oz pickled Opſters. 


AKs: TS. 
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21 
A Table of Direction 1 a Bill of 
fare for fiſh-dates,and Faſting dayes, © ' 
4 Ember weekes; or Lent, 8 =, - 7 


The firſt Courſe for the ſame dyet, 


Dich ot Butter. 
Rice milke. 

Buttered E gges. 

Sfew'd Opſters. 
A boyled Rochet oꝛ Gurnet. 3 
A boyld Sallet of Vearbes o of CTar⸗ 

rets. -J 
7 Abopldpike, 

| $ Wuttered Loaues. | 

9 ChenetsofLing odfotockfiſh,. 

10 Another Sallef. 

11 Stew'd Trouts oz Smelts. 8 

12 & dich ol butterd ſtockfl bh. 
a 7; Galt Eele, oz white-herring. .. 93 
| 14 A Jole of UM ing. Ke 2 0 
15 A Skirret-pye. ... - FO! eg 
16 Buttered Flounders 03 pute . 
17 An Ecle oz Carpe p ye. 
18 Maddocke, Freſh- Cod, oz ud! i ! be. 


ANU HH ww 


19 Salt Salmon. 
20 A Cuſtard, 


The firſt Book 


"Thi ſecond courſe for this ayel. 


A Boy d Carpe. 

Dpllchrpches of Telos, 

ride Stockfilh, 

Boyld Teles., 

Bakte Puffes; 

A roaſted Cele. 

Buttered Parſnips, 

Fride Oyſters; 

Blancht Panchet in a Ftyſngpan, 

10 AftideRochet: 

1 An Dyfter-pye. 

Fride Þmelts, 

1; A Plppin-ppo. 

14 Fride Floundets; . 

I 15 Butterd Crabs. 
6 Fride Hkirrets, 612992 

17 A Tartof Spinage oz of Carrets. 

18 Congor. ; 

19 Lobſtar oz Pzatones 


Z 8 Een halfe ſo much fo the | 
M bows end, it will be enough both tor the 
E 18 and ſecond courſe; 
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To boyle a Capon Larded with, 
1 on the French 
faſhion. 


s I Dutton 5 = a tagt 5 


wet YVearbes, two o2 thz& Dates, tut in 

g peeces, afew parbopid Carrans;a lit- - 
whcle Pepper, a Pexce of whole Pare, 
-and one Nutmeg. Thicken it with Al 


tnonds. Seaſon it with Uerſtiyce, Sugar, 
and a little ſweet Butter. Then take bp 

pour Capon, and larde it bery thicke with 
a pꝛeſerued Lemmon. Then lay your 
Capon in a deepe Meat⸗dich fozibopled 


mme 
nich pour dich with Buckets and pzeſerued 


ates, and powꝛe the bzoth vpon it. Gar⸗ 


Barberries. | 


E 


To ſowce a Pigge. Us 
Cald a large Pigge, cat off his head 
one him in the intel, and take 


of Cookery. I: 
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ont his bones, and walh him in two oz 
thzee warme waiters, Then collar him 
vp like Bzawae,and ſow the collars in a 
| fare cloath, Then bople them very tender 
* in the faire water, then take them vp and 
8 thao them in faire water and (alt vntill 
they be cold, fo: that will make the skinne 
white. Then take a Pottle of the lame 
water that the Pigge was boyled in, and 
a Pottle of WMhite⸗wine, a race of Ginger 
fliced, a couple of Niiinegs quartered, a 
ſpœnefull of whole Pepper, flue oz ſire 
Bap⸗leaues: ſeetho all this kogether: 
. when it is cold put your Pigge into the 
,  fowce-dzinkke,ſo you may keepe it halle a 
Is peare, but ſpend the head. 


1 
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Io fowce Oyſters. 
Ake ont the meat ofthe greateſt Dy- 
ters: ſaue the liquoz that commeth 1 
from them, and il r aine it into an earthen] 
Pipkin: put into it halfe a pine of M hite / l 
Mine, and halte a pinte of M hite -A ine a 
Uinegar : put in ſome whole Pepper, and ( 
fliced Ginger. Bople all theſe together « 
with two oz thz& Cloanes, when it hathſ 5 
boyled a little, put in your Opſters, and lei 
them boyle two oz this walmes, but 11 


EYE RK FCC A En RT anon — 


Whole pepper, a little whole Ginger 


) 
: 


nd] ſerue G elly inSawcers;with a little fine 
zer[ Ginger about the Hawtrers fides, and 
_ Fennell on pour Fiſh, 

i 


ae 
when it is bopled together well with A 


of Cookery. 13. 
fs much. Then take them vp, and let the 
ſirrup ffand vntill it be tald: then put in 
pour Opſters, and ſo pou may kp them 
all the peare. 


To ſowce a Pike, Carpe, or 
Breame. 


Rap pour q ich, but ſcale it not:ſaue 
the Liver and the refuſe of it lit the 
ſatdrefufe, and walh it. Then take a pot- 
tle of faire water, anda quark of Whitd- 
Weine,and a faggot of ſweet hearbes : fo 


| ſon as pon ſee pour Mine bople;thzowin 


pour Fiſh with the ſcales on, and when 
you ſee your Filh bople, poure in a little 
Uinegar, and it wil make pour Fiſh criſp. 
Then take vp pour Fiſb, and put it in a 
Tray. Then put into the liquoz2 ſome 


little Halt, and told, put in pour Iich into 
an earthen panne: when pou ſerue it in, 


not] S2 To 
tol 


* 


” 
— — — — A 1 
— ——— — — P —— 


g 18 * tas er * 4 — 
> l G * 8 * 
ad" ” a . . e 
2 v 
2 5 ay "- 
. * 
1 * 


To boyle Flounders or Gudgeons on the 


French faſhion, 


Dple apinteof Mhite⸗Mine, and a 
pinte of faire Water, a few ſweet 
Mearbes, tops of Lyme , ſweet Par- 
jozam, winter Sauoꝛp, tops of Koſemary, 
a peece of whole Mace, alittle 
pickt ſmall : when all is bopled well 
together, put in your Fiſh, and ſcum it 
well. Then put in a little cruſt of Pan: 
chet, a quarter ot a pound of [wert But⸗ 
fer, Seaſon it with Pepper, and Uer- 
jupte, and lo ſerue it in. 


To boyle a Gurnet on the French 
faſhion. 


Raw pour Gurnet,e watlh it clean, 
bople it in water and ſalf, with a fa⸗ 


got ofſwet Hearbs: then take it up, and 
powꝛe bpon it Uerjuyce, Nutmeg, But⸗- 
ter, £ Pepper: thicken it with the polkes 
of two new lapd Egges. All this bes 
ing pow2ed vpon pour Fiſh , garnich 
pour diſh with pꝛelerued Barberries, 

92 a fliced Ozange. 
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To boyle a Legge of Mutton on the 
French faſhion. 
Ut out all the meat at the Butt end, 
leauing the bone ffill in. Pince it 
A ſmall with Beete Suit, and Marrow, 
t Then take ſweet Creame,yolks of © gs, 
"| a ſew Ratfins ofthe Sunne, two oz thzs& 
Dates minced, a little arated Bꝛead. 
* | Scaſon it with Pepper, Salt, and Nut- 
; megge: then wozke it fiiffe, like a Pud⸗ 
t ding, and cram it in againe. Then ffne 
it ing Pot with a arrow bone, and a 
knuckie of Ueale : ſerue the Legge by it 
ſelfe, and pour knuckle in ſtued byoth, 
pour Parrow-bones vpon Brups, with 
| Carrets, and Pepper. 


To haſh a Legge of Mutton on tha 
French faſhion- 

Arboile pour Legge, and fake tt vp E 
pare off ſome thin flices & pꝛick your 
Legge thꝛough, and let out the graute on 
the flices:then b2niſe ſweet Hearbs with 
the back ofa Ladle, and put in a peece of 
lweet Butter: Seaſon it with Uerjuyce 
Pepper: and when your Putton is boy⸗ 
led, pour it on it 0 ſerve it ſo to the Table. 
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LO 
To roaft a legge of Mutton, on the 
French faſhion. 


Are all the skinne as thin as you can: 

Lard it with ſweet Lard, and fficke 
about it a dozen Clones: when it is half 
roaſted, cut off thzee oz foure thin pieces, 
E mince if ſmall with a few ſweet hearbs 
and a little beafen Ginger:put in a ladle: 
fall of Claret⸗wine, a piece of ſweet But⸗ 
ter, two oz thzee ſponkuls of verjuyce, a 
little Pepper, a few parbopld Capers : 
when all this is boyled together, chop the 
volk ol an hard Egge into it. Tyhẽ dzidge 
pour Legge, and ſerue it bpon ſawce. 


To roaft a Neates tongue, on the 
French faſhion. 
Hop lweet hearbes fine, with a piece 
ofa raw Apple, ſeaſon it with Pe 
per, Ginger, and the polk of a new laf 
Egge chopt ſmall to mingle amongſt it: 
then ſtuffe it well with that farcing, and 
ſo roaſt it. The ſawce foy it is Uerjuyce, 
Butter, and the jupce ofa Lemmon, & a 
little Putmegge, Let the tongue lye in 
the ſawce when it goeth to the Table. 
Garnilh 
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Garniſh your Diſh as you thinke fittelk, 


dz as you are furmilht; 
in: To boyle Pigeons with Rice, on the 
ke French faſhion. 


alf BY them to bople, and put into their 
bellies ſweet Hearbs, viz. ar ſlep, tops 
bs of young * : and then put them into a 
le-8 Pipkin, with as much Putton bzoth as 
ut⸗ will coner them, a peece of whole Mate, a 
„a little whole Pepper : boyle all theſe fo-: 
8: gether vntill your Pigeons bee tender. 
held Then tak? them off the fire, and ſcam of. 
ge] the fat cleane from the bzoth, With a 
ſpwne, foz other wiſe it will make it ta 
taſte ranke. Put in a pece of ſweet But-* 
ter: ſeaſon it with Uer jupte, Hutmegg | 
and a little Sugar: thicken it with 1 
ce boyledin \weet Creame. Garnihh { 
Pp Dilh with pzeſerued Barberies any 
oo ret rots, being boyled with Gerjmy 
it:] Butter. 


nd | A 
ce, To boyle a Rabbet with Hearb 
tal the French faſhion. 

in 


Fa. pour Rabbet foz the boyling, 
ſectheit with a little Mutton bet 
. Wihite-wine anda peece of whole Mate: 


34 In. | 
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then fake Lettuce, Spinage, Parſley, 
Winter Sauozp, (wet Mar jozam: all it t 
theſe being pickt, and waſht cleane, bzniſe 
them with the backe of a Ladle (foz the 
bzuiſing of the hearbs will make the bzoth 
loke very pleaſantly grene. ) Thicken 
it with a cru of manchet, being ſtæped 
in ſome of the bꝛoth, and a little [wert 
Butter therein. Seaſon it with Mer jupce, 
and Pepper, and ſerue it to the Table vp⸗ 
3 pour dich with Bar⸗ 
es. 8 


To boyle Chickens in wkite 
broth. 

adde your Chickons fif to bople, as 
| was befoze ſhewed in the Nabbets, 
Wo oz th Dates in ſmall pætes: 
| peece of whole Mace: thicken yonr 
with Almonds : Seaſon it with 
ce, and a little Pepper. Garniſh 
0 ſides with ſweet Sucket and 

hafter you haue ſeaſoned your bꝛoth. 
te ſo2t pon may bople a Capon, but 
"you mult put Perrow info*your 
Rite bꝛoth. At yen diſlike Mutton⸗ 
dth, then boyle it by it ſelle in faire wa⸗ 
er till if furne as whos as a Curd. ** | 
oh s | 


| Ae gr hh, 
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* 


the e Frenth men follow the other wap, 4 
it is the better. 


To boyle a Teale or Wigeon on the 
French faſhion. 
Arbople either of theſe Fowles,and 9 
thꝛow them ina Pale of faire water 
(foz that taketh away the ranckneſſe of I 
the fleſh.) Then roaſt them halke, « take 
them off the fire, & put [ſweet Pearbs in 
the bellies of them:lace them downe the 
bꝛeaſt, and ffick them With two oz thzee 
whole Cloues in the bzeft with pour knit 
in euerp one of them lo many. Then put 
them in apdtpkin, with two oz thzee ladle⸗ 
| fals of ffrong Putton bꝛoth, a peece of 
whole Pace, two oz thee little Dnpons 
minſt ſmall. Thicken it with a toaſt of 
| houſhold bzeav:put ina pece offwet but- 
ter as big as a Walnut; SeafMit with 
Pepper and Uerjupce. 
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To ſmoore an old Coney: Ducke, 
or Mallard on the French 
- faſhion. 
Arbople any of theſe « halte roaſt if, 
lanch them downe the bzeaſt with . 
pour knife, and ſticke them with two oz 
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thz& Clones, Then put them into a pip⸗ 
kin with halle a pound ol [wert Butter, a 
little White-wine, Uerjupce, a peceof 
whole Mace, alittle beaten Ginger, and 
Pepper, Then mince two Onpons very 
ſmall, with a peece ofan Apple, ſo let them 
bople leiſurely.clole conered.the ſpace of 
two houres , turning them now then, 
Serue them in vpon Sippets. 


Another way to boyle Chic kens, or 
Pigeons with Gooſeberryes 
or Grapes. 


put ſome ofthe fame bzoth into a boyld⸗ 
meat diſh, with Uerjuyce, Butter, and 
Sugar, and ſo bople pour Grapes oz 
Goſeberries in the diſh cloſe couered, till 
they be tender, e poure it on the bzcall of 
Pour dilh, _ 


TI Dyle them with Putton⸗Bꝛoth, and 

White-wine,a pece of whole Mace, | 
put into the bellies of thz\wet Mearbs: 
when they be tender, thicken it witha | 
peece of Panchet and two hard eg polks | 
ſtrained ith Come of the ſame bzoth,@he | 
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To boyle a Chine of Mutton or Veale, 
in ſharp broth, on the French 
faſhion. | 
Ouer pour meate with faire water 
and alittle Mhite wine, a peece of 


whole Pace,aNntmegquartered,a hand 
fall of Hearbs cleane pickt, and bzuiſed 
with the back ofa Ladle, young Lettice, 


Sptnage,Parſlep; tops of poung Tpme: 


when all ts bopled well together, thicken 


it with a cruſt of Panchet, and the polke 
ofa hard Eg⸗ſteeped in ſome of the ſame 


bꝛoth, and dzaw it thꝛough a ſtrainer, and 
| thicken your bzoth with if.Seaſs it with 
| alittle Uerjupce and Pepper. 


To boyle Larks Wis Spar- 
rowes. 


into a Pipkin, with a 1A It 

Putton⸗bzoth, a peece of whole Pace 
quarter ołf a Nutmegge, a fagot of civeet 
Yearbs, and a little young Parſley pickt 
cleane and ſhozt: put pour Parſley loſe 
into pour bzoth:ſeaſon it with Uerjupce, 
Pepper and Sugar, Lhicken it with the 


volkes of two new laid Egges hard, + 4 


pece 
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thzer Clones, Then put them into a pip⸗ 
kin with halle a pound ol lwert Butter, a 
little White-wine, Uerjupce, a pæce of 
whole Pace, a little beaten Ginger, and | 
Pepper. Then mince two Onpons very 
ſmalt,with a pece ofan Apple.ſolet them 
bople leiſarely.cloſe conered.the ſpace of 
two houres , turning them now 4 then, 
Serue them in vpon Sippets, | 


Another way to boyle C hickens,sr 
Pigeons with Gooſeberryes 
or Grapes. 


Ople them with Putton⸗Bꝛoth, and 

Mhite⸗ wine, a pæce of whole Pace, 
put into the bellies oł theſwet Hearbs : | 
when they be tender, thicken it with a 
peece of Panchet and two hard eg polks 
ſtrained th Come ofthe ſame both. The | 
put ſome ofthe lame bzoth into a boyld⸗ 
meat diſh, with Uerjuyce, Butter, and 
Sugar, and lo bople pour Grapes o: 
Goſeberries in the diſh cloſe couered, till 
they be tender, & poure it on the bzeaſt ok 
your diſh. 5 
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To boyle a Chine of Mutton or Veale, 
in ſbarp broth,on the French 
faſhion. 
Ouer pour meate with faire water 
and a little Mhite wine, a peece of 
 & whole Pace, a Nutmeg quartered a hand» 
kull of Hearbs cleane pickt, and bzuiſed 
with the back ofa Ladle, poung Lettice, 
hey qc. tops of poung Tpme: 
when all is bopled well together, thicken 
| it with a cruſt of Manchet, and the volke 
ola hard Eg ſteeped in ſome of the ſame 
| Lotb.and dzaw it thꝛough a ſtrainer, and 


| 9 | chicken pour bzoth with it.Seaſs it with 
; alittle Uerjupce and Pepper, 

: | 7 To boyle Larks or Spar- 

1 rowes. 

3 Ruſſe them fit to boyle, aut them 


into a Pipkin, with a Labie 
3 | PDutton-bzoth, a peece of whole Pace, a 
> || quarferofa Nutmegge, a fagot of ſweet 
1Hearbs, and a little young Parſley pickt 
f tleane and ſhoꝛzt: put your Parſley lo ſe 
into pour bzoth:ſeaſon it with Uerjupce, 
Pepper and Sugar, Thicken it with the 
volkes of two new latd Egges hard, x a 
peece 
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peece of Manchet, ſtrained with ſome of 
the ſame b2oth, till they be tender. Gar- 
niſh pour diſh as you will. 


e e ed 


Baked · meates. 


— 
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A wk dich of co ney Li vers. 
ZE; 55 Arbople thzee oz foure of 
them , and then chop them 
fine with ſweet Yeatbes, 
5 the polks of two hard Egs, 
FE 245 > Seaſon it with Cinamon, 
Dingerand Nutmeg,and Pepper: put in 
arbopld Currans,and alittle mel- 
wand lo make it pp into little 
| paſtyes; pe them in a Frpingpan, ſhane 
on Sugar, and ſerue them to the bozd. 


"Tx IC 


A made diſh of Sweet-bread. 
Dple,o2 roaſt pour Dweet-bzead,and 
put into it a few parbopld Turrans, 
a minſt Date, the polkes of two new laid 
Egges, a peece of Panchet grated fine, 
Deaſon 
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f Seaſon it with a little pepper, Salt, Aut. 
meg, and Sugar, wzing in the juyte ol aan 
Ozange o2 Lemmon, and put it between | 
two ſheets ofPnf-paſte,oz any other gay 
paſte:and either bake it, oꝛ fry it, whether 
vou pleale. 


A made diſh of Sheepes tongues. 

» Dple them tender, and lice them in 
thin flices:then ſeaſon them with Ct: 
namon, Ginger, and a little Pepper, and 
put them into a Coffin ot finePaſke, with 
ſweet Butter, anda few wert Yeatbes 
chopt fine. Bake them in an Ouen. Then 
take a little Nutmeg, Uinegar, Butter, 
Sugar, the polke of a new layd Egge, ons 
ſponfull of Sacke, « the japce of a Lem⸗ 
mon: bopl all theſe together on a chafings« 
dich of Coales, and put it into aur Ppe: 
| Ws f well together, and lerne ſt to the 
Table. 


TT 


A Florentine of a Cony, the wing of a 
Capon, or the Kidney of Veale. 
e any of theſe with weer 
hearbs, parbopld Currans, a Date 
oz two minſt ſmall, a peece of a pzeler⸗ 
ved D2ange o; Lemmon, minſt as * 
a 


24 The firſt Book 
as pour Date. Seaſon it with Ginger, 
Eamon: Nutmeg, (Sugar: then take 
the polkes of two new laid Egges, a 
ſponfull of ſweet Creame, a peece of a 
f93t Cake grated and marrow cut in 
ſhot peeces. Bake this in a diſh be⸗ 
tweene two leaues of puf-paſte, put a lit⸗ 
tle Koſe-water to it beloze pou cloſe pour 
paſte. When it is baked, ſhaue on Sugar. 


Dee 


A Fridayes Pye, without either Fleſh | 
or Fiſh. 
V Ach greene Beets clean, picke 
out the middle ſtring, and chop 

them ſmall with two oz thzee well reliſht 
ripe Apples. Sealon it with Pepper, Salt. 
and Ginger : then take a god handkull of 
Raiſins of the Sunne, and put them all in 
a Coffir of fine Paſte, with a peece of 
ſweet Butter, and ſo bake it: but befo2e 
pouſernae it in cut it vp. and wztng in the 
jupte ot an Dzange and Sugar. 


A Chewet of Stockfiſh. 
Arie watered Stockfiſh, and make 
Fit fit tobe eaten:when it is cold take 
the whiteſt ofthe fiſh and mince it ſmall: 
put in parboyld Currans, Raiſins of the 

Dunnc 
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of Cookery. 25 
Hunne. Seaſon it with Nutmeg, Pep: 


per; Salt, and a peece of [weet Batter, 
Bake if, butbefoze pou ſerue it in, cut it 


vp and wzing in the juyte ol an Ozange, 


A Quarter-Tart of Pippins. 
Uarter them aud lay them between 
two ſheets ol Paſte: put in a peece 
of whole Cinamon, two oz thzee bzuiſed 


Cloues, a little fliced Ginger, Ozengado, 
oz onlp the yellow outſide of the Ozange, 


a bit of ſweet Butter about the bignelle 
ofa Egge, god ſtoge of Sugar: ſpyinkle 
ona little Rofewafer. Then cloſe pour 
Tart, and bake it: Ice it befoze it goe to 
the bo zd, ſerve it hot, This Tart vou 
map make of any pul:paſte, oz ſhozt paſte 
that will not hold the raiſing. At you bake 
in any of theſe kindes ofpaſtes,then du 
muſt fir bople pour Pippins in Claret⸗ 
wine and Sugar, oz elſe pdur Apples will 
be hard when your Cruft will be burnt e 
dzyed away. Beſides, the wine giueth 
them a pleaſant Colour, and a god taſte 
alſo, Though pou bople pour Pippins 
tender, take heed pou bzeake not the 
quarters, but bake them whole, 
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* A Gooſeberry Tart. 

A P Ick the Talkes of your Goſeberrfes, 
and the pips in the tops: put them in 
god Paſte, with a little gene Singer 
fiiced in fiices: caſt on god ſtoze of Sy; 

gar and Roſewater, and ſo cloſe them. 
| Putt a pound of Cherries,and ſtamp 
_ TL Ithem, and bople the ſirrup with Du- 
gar. Then tabe the ffones dul of two 


pound: bake them in a ſet Coffin: Ice 
them, and ſerve them hot in to the bo2d. 


r 
* N * 
RX —— 


A Cherry Pye. 


S eee rr 


To make an Oyſter Pye. 

Aue the liquoz of pour largeſt Op- 
ſters, feaſon them with Pepper. and 
Ginger, and pat them into a Coffin: put 
in a minſt Dnyon, a few Cutrans,and a 
gend piece of Butter. Then poure in pour 
Arrup and cloſe it. When it. is bak't, cut 
up the Nye, and put in aſponefull of Ui: 
negar and melted Butter: ſhake it well 
together and ſet it again into the Ouen a 
little while: then take it out, « lerue it in, 
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A made diſh of Muſckels and Coekles. 

3 Arboyle them and take out the meat, 
and waſh them very cleane in the wa⸗ 
ter they were bopled in; xa littls white⸗ 
wine: minte them ſmal with two oz thy 
polkes of new⸗laid Egges. Seaſon it 
with Pepper, Salt, and a little Putmeg: 
then wꝛing in the jupce ol an Oꝛange, and 

put them bet werne two ſhertes of Paſte, 


Cake it, Ice it, and vſe- it;you map alfo 
fry them. 


Nag” 


To bake Neates tonguesto be 
eaten hot. 

Ople it tender, and pill off the abin; 
take the fleſh out at the Butff-end : 
minte it ſmall with Dre-ſuet, and Mar⸗ 
row. Seaſon it with Pepper, Salt, Nut- 
megge, parboyld Currans; and a minced 
Date cut in peeces. Take the polkes of 
two new-latdEgges, and a ſponefull of 
[wet Creame;wozke all together with a 
ſiluer ſpone in a Diſh, with a littlepow- 
der ofa dzysd Ozange⸗pill: ſp2inckle a 
little Uerjuyce oner it. and caſt bn ſome 
Sugar. Then thzuſt it in againe as har 
as you can cram it. Bake it on a by. 3 
C 81 
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in the Ouen:baſte it with ſwef Batter, 
that it may not bake d2p on the outſſ de: 
when it is to be eaten, ſawce it with Mi 
ne gar and Butter, Autmeg, Sugar « the 
jupce of an Ozange. 


A delicate Chewet. 

Arboyle a peece of a Leg of Ueale,and 
being cold, mince it with Berke ſuet, 
and arrow, and an Apple, oz acouple of 
Mlardens: when you haue minſt it fine, 
put a few parboyled Currans, ſi xe Dates 
minſt, a peece of pzelerued Ozange⸗pill 


minſt. Barrow cut in little ſquare peeces: þ 
Seaſon all this with Pepper, Salt, Nut» p 
meg, and a little Hugar: then put it into 


pour Coffins, and ſo bake it. Befoze pou 
cloſe your Ppe,ſpzinckle on a little Koſe- 


water, and when they are baked ſhane on 
alittle Sugar, aud ſo ſerue it to the table. ff 


To make an Umble Pye, or for want of 
Umbles to doe it with a Lambes 
head and Purtnance. 


Oyple your meat reaſonable tender, þ 
take the fleſh from the bone, & mince |þ 

it ſmall with Berke⸗ſuet and 8 7 
th x 
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with the Liner, Lights, and Yearf, a few 
- ſweet Yearbes and Currans. Deaſon if 
with Pepper, Halt, and Nutmeg : bake it 
in a Coffin raiſed like an Umble pye,and 
it will eate ſo like vnfo Umbles, as that 
you ſhall Hardly by taſte diſcerne it from 
right Umbles, 


To bake a Calves Chaldron. 
Arbople it, and cœle it, and picke out 
the Kernels,and cut it in (mall pe&eces: 
ll then ſeaſon it with Pepper, Halt, # Nut- 
meg: put in a few (wert Yearbs chopt, a 
pece of (wet butter. ſpꝛinckle it with Uer⸗ 
jupce, and ſo cloſe it. When vou ſerue it 
,prit to it a little of a cawdle, made with 
Nutmeg, Utnegar, Butter, Sugar, and 

he polkes of t wa new laid Egs, a ſpcone⸗ 
full of Backe, and the jnpce of an Dzange 


To bake a Carpe. 


Cald, wich and d2aw a fayze large 
» Carpe ; ſeaſoa it with Pepper, Walt, 
ind Nutmeg, and put it in a Coffin with 
ed ſtoze of [wert Butter: caſt on great 
* Raiſtas of the Sunne, the jupte of two 
th Wꝛauges, put your Butter vppermott, to 
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keepe the reſt moiſt : ſpzinckle on a little 
Uinegar befoze you cloſe it, and ſo bake it, 


To bake a Tench with a Pudding 
in her belly. 


Et your fiſh bleod in the Taile, then 

ſcals it, and ſcoure it: waſh it cleane, 
andd2y it with a cloath. Then take gra, 
ted Bꝛead, ſweet Creame, the polkes 8 
two oz thꝛee new - laid Egges, a few par 
boyld Currans,a few [wet Hearbes chop. 
fine. Dealontt with Rutmeg and Pep) = 
per, and make it into a ftiffe pudding, am 
put it into pour Tenches belly, Seaſon F: 
Four fich on the ontſide with a little Pep 
per, Salt, and Nutmegge, and put him it it 
adeepe Coffin with a peece of ſweet Wuth}.. 
ter, and ſo cloſe your Pye, and bake il N 
Then take it out of the Ouen, and opel 
it, and caſt in a peece of pꝛeſerued © 
range minſt. Then take Uinegar, Nut 7 
meg, Butter, Sugar, and the yolke of © 
new-laid Egge, and boyle if on a Che: 
fingdich of Coales, alwaies ſtirring itt 
keepe it from curding. Then ponre it inty, 1 
pour Pye, ſhogge it well together, au hy 
"mm Inn 
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Io bake Eeles. 

| Ut pour Celes about the length of 
your finger: ſeaſon them with Pep- 
per Salt, and Ginger, and ſo put them in- 
to a Cokin, with a god peece offweet 
Butter. Put into yourPye great Raiſins 
"_ ofthe Sun,and an Onpon minlft (mall, £ 
l ſo clole it and bake it. 


# To bake Chickens with Grapes. 
TI T*Ruſee andſcald your Chickens, ſea- 
ny on them well with pepper, ſalt,and 
u Hutmeg:and put thom into your Pye, 
4 with a god peece of Butter; bake it & cut 
it vp. and put vpon the bzeaſt of pour Ehic⸗ 
i kens, Grapes, boild inUerjupce, Butter, 

Nutmeg, and Sugar, with the jupce ot an 
Dzange, 


* To bake a Steake pye with a French 
hi pudding in the pye. | 
0 an Steakes with Pepper, 

int Salt, and Nutmeg: and let if ſtand in 
a trap an houre; Then take a peece of 


cleaneſt ofa Legge of Mutton, and 


Inince it ſmali with Dxe-ſuet, and a ter 


32 The firſt Book 
ſwet Hearbs, tops of young Tyme, a 
bzanch of Penny3opal , two oz thzee 
leaues of red Sage, grated 152ead, polks 
of Egs, lweet Cream, Raiſins ofthe 
Sunne,wozk all together like a Pudding 
with pour hand ſtifke, and roule it round 
like bats, and put them in your Steakes 
in a deep Coffin, with a god peece of 
ſweet butter, ſpzinckle a little Uerjupce 
on it, and bake it: then cat it vp,and roule 
Sage leaues in Butter, and frye them, 4 
ſtick them vpꝛight in your wals, & lerue 
your Pye without a couer with the jupce 
ok an Dzange oz Lemmon, 


To make a good Quince Pye. 


Are them, and coare them (the beſt of 

the Quinces is next unto the skinne, 
therefoze pare it as thinne as is poſſible) 
ſtuffe them with Sugar, then with as! 
much other Sugar as they weigh, put 
them with peeces of fliced ginger in a 
Coffin, ſpzinckle on alittle Roſe-watetr 
betoze pon cloſe pour Pye, Bake it, and 
let it ſtand long a ſoaking in the ouen, Ice 
it and ſerue it in. 


Td. 


. 0 N — * * ä * 1 _ 5 a * 7 A 2 , * * ca 2 I oy _ 9 * 
* N * 
. Fn , : * m4 
2 
OI COO ker 
a | 3 | ; 


To make a Pippin Pye. 

Ake their weicht in Sugar, 4 ſtick 

a whole Cloue in enerp peeceof th 
and put in peeces of whole Cinamon, then 
put in all your Sugar, with a lice oꝛ two 
of whole Ginger : ſpꝛinckle Role-water 
on them bekoꝛe pou cloſe pour Ppe: bake 
them and lerue them in. 
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To bake a Pigge. 

Cald it, and flit it in the middelt [flap 
it, and take out the bones. Seaſon it 
with Pepper, Salt, Clones , Pace, and 
Nutmeg:chopſweet hearbs fine with the 
bard polkes of two oz thzee new layd 
7h $4 and parboyld Currans. Then lay 
one halle ol pour Pigge into pour pye, and 
hearbs on it: then put on the other halfe 
with moze hearbes aloft vpon it, and a 
god peece of lweet Butter aloft vpon all, 
It is a god diſh both hot and cold. 


EC es 
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To bake Fallow Deer in the 
beſt manner. 


Ake it firſt in his owne blod , onelp 
FI wipe it clean, but wach it not, bone it 4 
* 5 2 j A 


1 p 8 2 
1.4 2 888 . pet” 1 
8 

8 * 

© 

> _ 


and skin it, and d ſeaſon if with Pepper & 
Salt. Then bake it in fine Paſte after: 
ward, either pulf-paſte oz ſhozt-palte, _ - 


To bake aRed Deere. 


Arbople it, and d2olle t, and let it lye 
all night in Red Mine, and Uinegar: 
then Larde it thicke, and ſeaſon it with 
Pepper, ſalt, Cloues, Pace, Putmeg,and 
Ginger. Bake it in a deep Coffin ol Rye 
paſte, with ſtoꝛe of Butter: let it ſoake 
 Mell.Leane a vent-hole in your Ppe,and 
when you dzaw it out of the Ouen, put in 
melted Butter, Uinegar, Nutmeg, Gin- 
ger, and a little Sugar : ſhake it very 
well together, and put it into the Duen 
again, let it ſtand thꝛee oꝛ foure houres 
at the leaſt, to ſoake thozowly: when pour 
Ouen is cold take it out, and ſtop the hole 
with Butter. 


To bake a wilde Boare. 


Ake the buttocke of a 1B2awne, and 

the fillets: parbople it, and minte it 
ſmall, and ſtampe it in a Pozter till it 
come like paſte all in a lumpe. Then lard 


it, 
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it, And vſe it like the Red Peere. The 
« fillets alſo of bee fog a need will ſerue 


To bake a Swan. 


Cald it, and take out the bones: then 

parbople it and ſeaſon it well with 
Pepper, Salt, and Ginger, Then Lard if, 
and put it in a deep Coffin of Rye-paſte, 
with ſkoze of Butter, Let it ſoake well: 
when you take it out of the Ouen, put in 
moze Butter moulten at the vent-hole, 
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To bake a Turkey or a Capon. 
One the Turkey, but not the Tapon: 
parbople them, and ſticke cloues in 
thoir bzꝛeaſts: Ward them and ſeaſon them 
woll with Pepper and Salt, « put them 
in a deep Coffin with the bꝛeaſt downe⸗ 
ward, and ſtoze of Butter:andtohen it is 
bak t, poure in moꝛe Wutter, and when it 
ts cold, top the bent⸗hole with moze 
butter. 
d To bake a Hare on the French 
faſhion. 
7 Arboyle twolhares, and take the fleſh 
from the bone, and mince it ſmall , 
and 
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and beat it in a Mozter info a lumpy ſub , 
ſtance:then ſowce it in Wine and Uine- f 
gar, as you would doe red Deere, and ſea: 
ſon it alſo. Wap all this pulp about the 
Chine of one Hare, ſo it wil ſeem but one: 
Ward it well, and put it into a Coffin, 
with ſtoꝛe of butter, and ſo bake it. Then 
take it out of the Ouen, and put into it a 
little melted Butter, Nutmeg, Ginger 
and Sugar, and ſet it into the Duen a- 
gaine to ſoake : when it is cold ſtop the 
hole with Butter, 


To bake a wild Gooſe or Mallard. 
Arbople them, and bzeake the bzeaſt-| 
bone of a large Geoſe,o2 take it quite 

out, and all the other bones alſo, but not 

out of a Mallard. Seaſon them and lard 

them.and put them info deepe Coffins, 

with ſtoze of Butter; when pon dzaw 

them out of the Ouen, put in moge, and 
doe as bekoze is ſhewed. 


To bake a Curlew or Hearneſhaw. 


Rue them, and parboyle them, but 
vpon one ſide. Seaſon them with 
Pepper, Halt, and Ginger, Put them in 
oh deep 
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deep Coffins, with ſfozeof Butter, & let 
the heads hang out fo2 a ſhow, 
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To bake Woodcoc ks, 
or Black- birds. 


Rule, parbople, æ ſeaſon them with 
Pepper and Salt: pour Modcocke 
may be larded: doe as in other. 


To bake Larkes or Sparrowes. 


Erue them as befkoze was ſhewed in 
the Wodcocks and Blacke birds. 


Fritters on the Court-faſhion. 


Ake the Curds ofa Sack pollet, the 
yolkes of ſi xe new⸗laid CEgges, and 
the whites okt wo ok them, ine flower, 4 
make thicke batter: cut a Pomewater in 
ſmall peeces:ſealon it with Nutmeg and 
a little Pepper, put in a little frong Ale, 
and warme milke: mingle all together, 
and put them into Lard, neither to hot 
noꝛ to cold. Jf pour batter ſwim it is in 
god temper. 
| To 
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To make Pancakes ſo eriſpe, that you — 

may ſet them upright. - art 
Ake a dozen oz a ſcoꝛe of them in a 
little frying-pan, no bigger then a 
Sawcer, and then bople them in Lard, & 
they wil look as pellow as gold,beſide the 
taſte will be very god. 


A Sallet of Roſe-buds and Cloue 
Gillyflowers. 
Ick Roſe-buds, and put them into an 
earthen Pipkin, with Whfte-wine 
vinegar aud Sugar: ſo may you vle Cow⸗ 
flips, Uiolets, oz Roſe-marp:-flowers, 


Fo keepe green Cucumbers all 
the yeare. 

ut the Cucumbers in peeces, bople 

them in ſp2ing-water , Sugar, and 

Dill, a walme oꝛ two. Take them vp and 

let pour pickle ſtand vntill it be cold. 


To keepe Broome Capers. 
Ople the greateſt 4 hardeſt buds ol 
the Bzome in Wine Utnegar and 

45gv:Calt, ſcum it cleane: when it is cold, 

vou nay put in raw ones alfo, each by 
k them 


"dr. WF 3 K r AQ 8 


39 21 
Ithemlelues: put in a peele of Lead on the 
raw ones, koꝛ all that ſwim will be black, 
and the other that are pꝛeſſed vowne, as 
greene as any Leek, The 2 ones wil 
change colour. 


Purſlaine ſtalkes. 
Ather them at the full growth , but 
not to old:parbople them, and keepe 
them in White-wine Uinegar and Su⸗ 
car, 
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 TomakeCaper-rowlers of 
ERadiſh cods. 


Ake them when they be hard, 4 not 
ouer much open: boyle them tender 

in fair wat er, boyle UNuhite⸗ wine Uinegar 
and bay-ſalt together, and keep them in it. 


Divers Sallets boyled, 


Arboile Spinage, & chop it fine, with 

the edges ol two hard Trenchers vp⸗ 
on a bo 2d, o the backs of two Choppin⸗ 
kniues: then let them on a Thafindiſh 
of Coales with Butter and Uinegar, 
Sealon it with Cinamon, Ginger, Dn- 
gar, and a few parbopld Currans. Then 
cut 
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cut hard Egges into quarters to garniſh 
it withall, and ſerue it upon Sippets. S0 
map you ſerue Burrage, Bugloſſe, En- 
diff, Suckozp, Toleflowers, Sozrell, Ma: 
rigold⸗leaues, Mater ⸗creſles, Weekes 
bopled, Onpons, Spozragus, Rocket, A- 
lexanders, Parbople them and ſeaſon! 
them all alike : whether it be with Ole 
and Uinegar, oz Butter and Uinegar, 
Cinamon, Ginger, Dugar, and Butter: 
Egges are neceſſarp,oz at leaſt very god 
fo2 all bopld @allets, 


Buds of Hoppes. 
9 them with a little ok the tẽder 
ſtalks in kaire water, and put them in 
a diſh oucr coales with Butter, x fo ſerue 
them to the Table. 


| A allet of Mallowes. 
Trip off the leaues from the fender 


ſtalkes ſaning the tops:let them lye in 
water, and ſeethe them tender, and put 
them in a diſh ouer coales, with Butter | 
and Uinegar:let them ſtand a while:then 
put in grated bz2ad and Dugar betweene 
caerp lay, 


A 


d A Sallet of Burdock rootes. 


Ut off the out ward rinde , and lap 
them in water a god houre at the 
eaſt: when pou haue done, ſeeth them vn⸗ 
Rill they be tender: then let them on coales 
pith Butter and Uinegar, « ſo let them 
Sand a pꝛetty while: then put in grated 
þ2ead and Sugar bet wirt enerplap,and 
erue them in. 


To make blancht Manchet in 
a Fryingpan. 


Ake halfe a doſen of Egges, halfe a 

pinte of ſweet Cream. a penny Mans 
het grated, a Nutmegge grated, two 
penefuls of Roſe-water, two ounces of 
dugar, wozke all ſtiffe like a Pudding: 
hen frye it like a Tanſey in a ber little 
fryingpan that it may be thicke : frpe it 
No wn and turne it out upon a plate. Cut 
tin quarters, 4 ſerue it like a Pudding: 
(rape on Sugar. 
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Puddings. 
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A PR pudding. 


77 with ſweet Hearbes Is N 
ſearce grated Bzead thoſfin 
zougha Collinder,mincsk 
=—= == Dates,Currans,Raiſing{( ö 
of the Sunne being foned, a little D2enÞ 
gado cut finely, oꝛ a pꝛeſerued Lemmon 6 
alittle Coziander⸗ſeedes, Nutmeg, Gin 
ger, and pepper: mingle all together with 
milke and Egges, raw, wozought togethe E 
like Paſte: w2ap the meat in a cawle of 
Mutton oz of Neale, æ ſo pou may eitheſſan 
bople oꝛ bake them. If pou bike themſ te 
beat the polk ok an Egge with Kole⸗ walk 
ter, ſugar, and Cinamon. And when it ibs 
almoſt bak t, dꝛaw it out, and ſtick it witſſele 
Cinamon and Roſemary. lan 
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\ | A pudding of Veale. 
Ante raw Ueal very fine, cut ſome 
| Ward, like Diamonds: mince ſwet 
Parjozam,Pennpzopal,Camomill, win- 
ter-@auozy, Nutmeg, Pepper, Ginger, 
and Salt made hot, the gut of a fat Mnt- 
on Mog: cut it about an inch long: wozk 
it together with ſtoꝛe of Cinamon x Sus - 
gar and Barbertes, fliced Figs, blancht 
; JAlmonds;half a pound of Beet ſuet, moſt 
offinely minſt: put this into pour ſhozt 
c<kins: ſet them a bopling in a Pipkin ok 
ngClaret-wine, with large Mace, a ſliced 
mLemmon, and Barbertes in knots, oz 
G rapes: this is a delicate Pudding, 
in [72 { Of 
i | A Fregeſey of Egges, 
L B Eat a dozen of Egges with Creame. 
i | Sugar 5 Nutmeg, Mace, Role⸗ water. 
el and a Pomewater cut ouerthwart in fi- 
tes:put them info the Frying⸗pan with 
alwetButter,x the apples firſt: whe they 
iber almoſt enough, take them vp, and 
it cleanſe your Pan: put in wert Butter, 
land make it hot: Gy balfe the Egges: 


and .- 
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and Cream at one time: ſtir it with alawy 
ter, oz ſuchathing, Take it ont , © put 

in a dich, put in the reft of the Egs - 

Cream like the fozmer, and then pn 

pour apples round about the batter he Jen 
caft on the other fide on the top of it, an 
keep if from burning with ſweet Batter, 
When it is fryev on both ſides enongh, 
wing on the jupce of an Dzange and 
ſerue it in. 


A Cambridg Pudding. 
Earce grated bzead thozow acullin 
der, mince it with Flower, mint 
Dates, Currans, Nutmeg, Cinamon am 
Pepper, minſt Snet, new milk warme, 


] 


| 
fine. Dugar and Egs: take away ſome o I 


their whites, wozke all together. Take 
halfe the Pudding on the one fide, & the 
ather on the other ſi de, and make it round 


it 
te 


— = 


like a loafe, Then take Butter, and put i; 
in the midſt ol the Pudding, and the other T 
halte aloft. L et pourliquoz bople,« thzoh n 
pour pudding in, being tped in a fair cloth] a 
when it is bopled enough, cut it in the] 1 
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A Swan or Gooſe Pudding, * 
8585 the blood ofa Swan, — Gole, 

n Kepe fine Datmeale in Pilke., Nuts 
berg. Pepper ſinckt Weaths, minſt Suet | 
mingle all together with roſe⸗ water. Lc 
mon pils minſt fine, Co2fander ſeeds, 4 
L little quantity thereof. And this is — © 
both fo grated bzead pudding 023 any. o-- 
ther Pudding that is made ina Swanns- 
oz Gole necke, 


A Liverid e or Hogs 
| dding. 1 240 
Dilea Woge Liner welllet it betho- 
rowly cold, then grate it like Bzead: 
grate Bzead, take new Pilke the lat ol a 
Hogge minſt fine, put it to the bead, and 
the tuer, the mote the better. dinideit in⸗ 
to two parts. Take ſtoze of dy hearbes, 
that are very well dzyed, mintethem fines 
L put the hearbs ints one part, with Nut 
Ky meg, Pace, Pepper, Annil-ſeds,Role- 
0 water, Cream, and Egs, wach the skins, 
end then fill them vp, « let them boile e⸗ 
bil nongb. To the other ſozt put Barberſes,. 
lliced Dates, Currans, new Milte and 
Esges⸗ woe ich *roting ve 
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"A 3 kd, 
- Ap thefatteft guts of pour Hogge in 
/tafe water and Halt, to ſcow2e them. 
Take the longeſt and the fatteff gut, be⸗ 
ginne at the middeſt of the Gut, and ftaff 
it with Nutmeg, Sugar, Ginger, Pepe 
per, and ſliced Dates, ee it and ſerue 
fl to the Table. 


A Ryce radding: 

Tepeit in faire water all night:then 
bople it in new milke, and dꝛaine out 
the Milke thzough a Cullinder: mince 
Beete. ſuet handſomely, bat not to ſmal, 
and put it in the Rice, and parboild Cur⸗ 
rans, polkes ot new laid E gges, Putmeg, 
Cinamon, Sugar and Barberies:mingle 
all together: waſh pour ſcoured guts. and 
ltaffe them with the afozeſaid pulp: par⸗ 
rn them, and let them cwle. 
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5 Finrentine of Veale. 


Ince cold Ueale fine, take grated 
Bead, Currans, Dates, @ugar, 
Nutmeg, Pepper, two oz thzee Egs, and 
Role ⸗ water: mingle all well together, 
and 
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and put it on a Chafingdtth ok coales, ſtir 
them till they be warme, and then put 
in | ſome between two ſheets ok pukt⸗ valte, 
n. and bake it, put the reſt vpon flices of a 
es 8 white loafe and frye it in a frying-panne, 
ff | waſht befoze with the yolk of an Egge: 
p || ſerueit with Cinamon and G inger at the 
e ſecond courſe. 


A marrow toaſt, 


Inte cold parboyld Ueale, and ſaet 
very fine.andl[weet hearbs, each by 
| themſelnes, and then mingle them toge⸗ 
| | ther with Sugar, Nutmeg, Cinamon, 
| Roſe-water,crated Byzead,the polkes of 
two oz thzee new-laid Egges: open the 
e minſt meat, add coner it with the Par- 
d ] row, Then put your toaſt into the Pip⸗ 
kin with the vppermoſt ol ſome ſtrong 
bzsth:let it bople with large Pace, a Fa- 
got of ſweet hearbes, ſcum them paſſing 
tleane, e let them boyle almoft dzy.Then 
take Potato-rotes boyled,oz Cheftnats, 
Skirrotes,02Almonds bopledia Whitfe- 
wine, e foz want of Mine pon may take 
9 Ver jupce: and Dugar. a. 
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Another ina Frying pan. „ 

Anke the marrow whole out ofthe 
bone as nter as you can:ten Opſters 

is afit pꝛopoꝛtion foz that marrow, be- 
ing parbopled and bearded, and cut in 
ſmall p&ces, Put in a little yong Tyme, 
Pennpropall, and parflp mink fine; wozk 
all together like batter, Then rowle pour 
Marrow within that, and ſeaſon it with 
Pepper, Salt, and Nutmeg, Then make 
it in little Paſtyes with fine Paſte:ſome 


like Peaſcods:fry them,Chane on Sugar, | 
and ſerue them in. 


A Pudding ſtewed between two 
Diſhes. 

Ake the polkes of thz& Egges, and 

the white of one, halle a dozen ſpan: 

fuls of ſweet Cream, a Nutmeg grated, a 
few Cloanes and Pace, a quarter of a 
pound ot Beete ſuet minſt ſmall, a quar⸗ 
ter ofa pound ot Turrans,temper it like a 
Pudding with grated Bead, and a ſpon- 
full ol Rote ⸗water. Then take aKell of 
Neale, cut it in ſquare peeces like Tren- 
chers, lay thzee ſponluls of the batter vp- 
on one 1 ro wle it vy in the cawle: 
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pin on one fide oner the other with two 
ſmall pzickes, and tie each end with a 
e thzead. You map put two, 0z thaee, oz 
S i foure ofthem in a diſh then take halte a 
- pinte ok ſtrong Patton bꝛoth, and halle a 
1 dozen ſponfuls of Uinegar, thꝛee oz four 
2, | blaves of large Mace, and an ounce of Du⸗ 
k | gar. Make this bꝛoth to bople bpon a cha⸗ 
findiſh of Coales, and then put in your 
Pudding: when it botles, coner it with 
an other diſh, & let it ſtue a quarter of an 
houre longer, Turne them foz burning, 
then take vp your Pudding and lay it vp⸗ 
on Sippets,and poure the bzoth vpon the 
top. Garnifh your diſh with the coar of a 
Lemmon, and 1Barbertes:ſerue them hot, 
either at dinner oz Supper. 


To make French puffes with 
greene Hearbes. 

TAkeSpinage,Parly,Cnditea ſp2zig 
oz two of Sauory:mince them very 
fine: ſealon them with Nutmeg,Ginger, 
aud Sugar, Wet them with Gages: ac- 
co2ding to the quantity ofthe Hearbes, 
moze 92 leſſe. Then take the Coare of a 
Lemmon, cut it in round flices verp thin: 
pat to euery lice of pour Lemmon one 
D 4 ſponfull 
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The firſt Booke | 
 «\pontull of this ffaffe, Then frye it with 
Tweet Lard ina Frying-pan, as pou fryſſ 
'Egs,andſerne them with ſippfts oz with, 
out, ſpzfnckle them either with White: 
wine oz Sack. oꝛ any other J ine, ſauing 
Rhenich wine Serue them either at Din⸗ 
ner oz Supper. 


| DroptRaiſins. 


Ake the faſreft Keaſins of the Sun, 

lit them on one ſive:lay them open, 
as round and as bzoad as you can. Then 
take the afozeſatdYearbes minſt and ſea- 
| ſoned, and lap bet wirt two Ratfins as 
many as pou can cloſe bet wirt them. 
Take halle a ſponfull of the afozeſaid 
ſtuffe that pon fryed pour Lemmons 
with: kry them bzown. 


A Fond pudding. 

Ake either Button, Ueale, oz Lamb, 
roaſt 02 raw, but raw is better. 
Pince it fine with Beel⸗ſuet:take Spi⸗ 
nage Parſley, Marigold, Enditfe, a ſpꝛig 
of Tyme and a ſpꝛigge of Dauozy : chop 
them fine, and ſeaſon them with Rutmeg, 
Sugar, minſt Dates: take Turrans and 
oh . grated 
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grated Bꝛead, the polks ok thzee 02 foure 
7h newlaid Egges, a ſponefall oz two of 
Role water, as much verjupce : wozk the 
vp like Birds. Beaſts, Fiſhes,Peares,o2 
what pou will. Fry them, or bake them, 
t ſerue them upon ſippits, with verjupce 
oz) Mhite⸗ wine, Butter, and Sugar: 

ſerue them either at Dinner oz Supper. 


To make puffes on the Engliſh 
faſhion. 


Ake new milk Curds, pꝛeſſe out the 
Whap clean, take the polks of thzee 
Egges, and the white of one, fine Aheat⸗ 
flower, and mingle amongſt your Curds: 
Seaſon it with Nutmegge, Sugar, and 
Roſewater, mingle all together. 151t- 
ter a faire white Paper, lay a ſponefull 
at once vpon it: ſet them into a warme 
Duen, not over hot, when you ſee them 
riſe as high as a halfz-pennp loafe, then 
take Roſe-water and Butter, and indale 
them ouer:ſcrape on Sugar, i ſet them in 
the Duen againe vntill they be dꝛped at 
the tops like Ice. Then take them ont, 
and ſerue them vpon a plate, either at 


Dinner oz Dupper. 
File To 
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The firſt Book 


Tomakea Puddingin a Frying- 
panne. 


Ake fotre Egges, two ſpanfalls of 
Koſfe-water, Nutmeg grated, @ugar, 
grated 182ead, the quantity of a pennep 
Loafe,a pound of Beefe-ſuet minſt fine: 
wo2k them as ſkiffe as a Pudding with 
vaur hand, & put it in a Frping⸗pan with 
fwcet Butter, fry it bzown,cut it in quar- 
ters, and ſerue it hot, either at Dinner oz 
Supper. Af it be ona fafting-day leane 
ont theSuet andCurrans,and put in two 
oz thzee Pomewaters,minſt ſmal.,oz any 
other ſoft, Apple that hath a god reliſh, 


Tomake Apple-puffes. 


Ake a Pome water, oꝛ any other Ap⸗ 

ple that is not hard, oꝛ harſh in taſte: 
mince it ſmall with a dozen oz twenty 
Ratfins of the Sunne: wet the Apples in 
two Egges, beat them all together with 
the backe of à knife 02 a ſpone. Seaſon 
them with Nutmegge, Roſe-water, Du- 
gar, and Ginger: dꝛop them into a Fry- 


ing pan with a ſpone;fry them like E gs, 
Wer 
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wing on the jupce ok an : Sr 07 
Lemmon, and lerue them in. 


To make Kick-ſhawes. 


Ake the Kidnep of a Meal, oz Lamb, 
o if you haue neither ołfboth, thẽ take 


the eare ol Putton, take the fat and all, 


bople if, and mince it fine: ſeaſon it with 
Nutmeg, Pepper, and Salt. Then take 
two 02 thꝛee Egges, a ſpontall okł Roſe⸗ 
water, two oz thzee ſponkuls of Sacke, 
as mach grated Bzead as will wozke 
them like lithe⸗paſte. Then flower pour 
moulds,and fil them with that paſte:then 
roule a thin ſheete of paſte, wet it an?) co- 
ner if ouer:frp them,and turne them into 
{mall diſhes,and keep them warm in the 
Ouen, ſerue them at dinner, oz ſupper. If 
you will bake them, then pou map turne 
thẽ into the diſh raw, out of pour moulds, 
and Ice them with Roſe⸗ water Sugar, 
and ſet them in the Ouen, whẽ pour pes 
are halfe bak't. 


To 
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To make ſome Kic k- ſhawes in paſte, 
to fry or bake, in what forme 


vou pleaſe. 


Ake ſome ſhozt Pult⸗paſte, rouleit 
thinne, il pon haue any moulds pouſor 
may woꝛk it vpon your moulds, with theſſſu 
pulp of Pippins, ſeaſoned with Tinamon e f 
Ginger, Sugar, and Roſe-water, cloleſſto 
them vp, and bake them, oz fry them: oN 
pou map fill them with Gwſeberries, ſea in 
ſoned with Sugar Cinamon, Ginger, and . 
Nutmeg : rowle them vp in polkes ole 
Egges, and it will kepe pour Marrow, 
being boyled, from melting away, oz youſſ* 
may fil them with Curds,boyled vp with} 
- whites of @gges and Creame, and it will 
be a fender Curd: but you muſt ſeaſon 
the Curde with parboyld Currans,thze 
oz foure ſliced Dates put into it, o2 ſire 

bits of Marrow, as bigge as half a Mal- 
nut: put in ſome ſmall peces of Almond 
paſte, Sugar, Roſe-water, and Nutmeg} 
And this will ſerue fo2 any of theſe Kick 
ſhawes , either to bake, oz foz a Slo- 
rentine in Puft-paſte : any of theſe you 


map fry oz bake, foz Dinner 03 Noyes: 


of Cookery. 


To make an Italian 
pudding. 


Ake a penny whiteloafe,pare off the 

cruſt, and cut it in ſquare p ces like 

onto great D pce, mince a pound of Beefs 

-Mſuct ſmall: take halle a pound of Raiſing 

ol the Dunne. tone them, and mingle them 

together, and ſeaſon them with Sugar, 

Mole⸗water © Nutmeg, wet theſe things 

in koure Egs, and fir them very tenderly. 

ados bzeaking the Bzead : then put it ina 

off ie pꝛick in th2& oꝛ four peeces of mare 

row,and ſome fliced Dates:put it into an 

Duen hot enough foz a Chewet: if your 

Duen be to hot, it will burne: ik to cold, 

t will be heauy. When it is baked, ſcrape 

In dugar and ſerue it hot at Dinner, but 
Mot at . Tor 
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70 boyle: a Racke of Veale « on the 
French faſhion. | 


Ut it info Steakes, cut a Carret o: 
Turnip in peeces like Diamonds, 
put them into a Pipkin with a pinte oll 
WMhite- wine, Parfly bound in a Fagot, | 
a little Roſemary, and large Mace, and q 
ſtick of Cinamon:pare a Lemmon,o2 O⸗ 
range, and take a little groſſe pepper, hall 

a pound of Britter:bople all together vn- 
till they be enough: when pou haue done, 
put in a littie Sugar t Aer jupce, garnith 
pour diſh as pou lift. _ 


To featce aLegge of L an on 
the French faſhion. 


* 


Ake the fleſh out of the in · ü de, and 
leaue the skin whole, mince it fine 
with ſuet: take grated Bzead, minſt O⸗ 
range pil.ſliced nutmeg. Coziander⸗ſeeds. 
Barberies pickt, a little Pepper : wozke 
all together with polkes of Egs, like a 
Pudding, and put it fn againe. If pon 
want a cawle of Putton to cloſe if with, 
then take the * of an endend ſmear 

it 


| roaſted, Zhen put them into a Pipkin 


e, Bar Larde them ſticke 


| of Cookery. $7. $ I 
jt all oner,« it will hold it taſt. Then pat 


tt in adiſh raw, and ſet it vpzight,anvput 


a little Butter into the diſh, 4 (ft the diſh 
into the Ouen: put to the afozeſaid things, 
Sucar, Currans, and fliced Dates, Salt 
and Uerjupce.When it goeth to the tas 
ble, ſtrow it with polks and parlſly, either 
of them mint by it lelke. 


To haſh Deere, Sheepe, or Calves 


tongues, on the French 


them with Cloues and Roſemary t 
put them on a Spit, vntill they be halle 


with Claret: wine, Cinamon, Ginger, ſus 


gar, liced Lemon.a few Carrawayſ@ds, 


and large Pace, Bople all together and 


| ſexue them in with fryed toaſts. 


_ Engliſh 


Ks firſt Booke 
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Engliſh 2 _ 


Ake ſlrong bꝛoth of marrow 
ones, oz any other ſfrong 
both, put the Parrow into 
ga pipbin with falt: boil your 
e Cepon in the Pipkin, and 
fcum it clean,befo2e you be ready to take 
it off put in pour Halt. Take a pinte of 
White wine in a pipkin,foz one Capon; 
if on haue mo2e, you muff haue moe | 
wine:halfa pound of Sugar, a quarter of 


a pound of Dates ſliced, Potatoes boyled Al 


and blancht, large Pace, Nutmeg liced ; 


if pou wantPotatoes,take Cndiffe,« fo t 
want of both bople @kirrets, and blanch Ut 


them: botle all together, with a quarter of 
a pinte of Uerjuyce, à the polks of gs, n 


ſtrain it and ſtirre it about. and put it to Þn 


the Capon with ſtrong bzoth. 


Toi 


| 
Io garniſh your Diſhes, | 
IF VArnih pour Diches round about 
A [1 zith fine Sugar: fake Dzengado 
dipt among Biskets: take Carawayes, 
Lake a Pomegranat and garnich the ſive 
ok pour diſh with it fake Carrans and 

zunes, and wzap them in fine Sugar , 
— beene firſt bopled tender in faire 
water: Wake a Lemmon and tice it, and 
put it dn pour diſh, and large Pace ee? 
ped oz bopled, oz pzeſerued Barberries, 
Aup of thele are fit to garniſh your Dich: 
take pour Capon out of the bzoth,audput 
it into a dich with Kppeots, & ot theſe gar» 


© TI GO) Gs Ver: ws 


k Iniſhes round about it. 
3 . 
ef Toboylea Capon another way. *_ 


| I Dple a Kiiuckle of Ueale vntill it 
d make ffroug bzoth : then take pour 
; FCapon, ex bople it in faire water and Salt, 
and when it is almoſt boyld, take it e put 
k in a Pipkin, and ffrain pour bꝛoth in to 
he Capon: Then wath and ſcrape Par- 
lep, and Fennell⸗ rotes cleane, pith them, 
nd flice them along:boil them in a skillet 
water, and when they ate halfe bopled 
ake them krom the fire, and put * 
E 
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in a ſtrainer and then in a clean Pipkin,|| n 
Then take à little Roſelwater, and x 
quarter ofa pound of fine Sugar, vnett 

be as cleare as glafſe : then take abt b 
large Pace, a faggot of ſwiet Hearbes, a 8 
min Lemmon, the pill taken off. Bopleſ fi 
a few Raiſins of the Sunne with it, buff a 
firſt fake out pour Capon and fraine the h 
bzoth: put the Capon into a Diſh very b 
finely garnicht: then put the bꝛoth to the 
Capon: then take Parſley rotes, and lay 
— ou the top of the Capon with pour 
minſt and licedLemmon,yourRalſins off 
the Sunne, and your large Mate. Garniſb 
pour diſh, as befoze is ſhewed. 


00 
r 
To boyle a Caponin Rice. n 
Ople a Capon in Salt « water, and ir 
k vou like it, you may put into a fair} tl 
cloath, a handfull of Datmeale:then take b. 
à quarter of a pound of Rice, and ſteepeſ tl 
it in fafre water, and ſo halte bople it {tt 
then ſtrain the Rice thꝛough a Tullinder a 
then boyle the Rice in a Pipkin, with jt 
guart of Pilke : put in half an ounce off ol 
large Mate, half a pound of Sugar: bopleÞtt 
it well, but not ouer⸗thick, put in a little in 
Role. water: blanch halfe a pound of Al 
mond! 


1.0 monds, and beate them in a mozter with 
aj alittle Creame and Roſe⸗ water: beate 

them fine, and ſtraine them into a Pipkin 
| by it ſelfe. Then take vp your Capon, 
i and ſet pour Almonds a little againſt the 
te fire; garnich pour diſhes as pon think ft, 
ith and lap in pour Capon,andput pour Rice 
hep handſomelp dpon the Capon, and then the 
ry bzoth vpon the Rice. 
el 


ap] To boyle a Capon with Oyſters,and 

ur picked Lemmons. | 
off Td Dyle the Capon halfe enough, with 

D faire water « @alt: then ſtraine ſome 

ok the baoth into a quart of Reni(h-winet 

| then put in a fewſwet hearbes, minſt 
with a pickled Lemon oz Ozange, put all 

nd into the Pipkin, and let them bopl toge⸗ 
air ther. Then take the Oyſters, pick and 

ki beard them, and parbople them: then put 

pi them out of the bꝛoth into a Cullinder, x 

t Athen put them into a Pipkin. Then take 

eri a few Raifins of the dun: if you loue the 
h upce of an Dnpan, firſt boyl ſome Onp⸗ 

olf ons by themlelues, and ſtraine them, and 
pliſ then put them into the Pipkin, and lerue 
5 in with what garniſh = pleaſe. 

2 


To 


nd! 
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'To vont a Capon with 
Pippins. 


Pers it as befoze, then pat fo 
Barrow-bones into a Pipkin, oz ra - 
ther put the marrow of two oz thꝛeꝛ bones 
into'a Pipkin, witha quart of White-Þ 
Mine, a little fliced Autmeg, halfa ſcoʒe 
of Dates, When pou haue ſo done, put 
in a quarter ofa pound of Sugar, then 


pare pour Pippins, and cut them into} fi 


quarters, and put them into a Pipkin, and 
couer them with a little Roſe-water and 
Ougar, and bople them. Then take (ik 
vou haue it) fippets of Bisket, and fozþ 
want thereof take other Bzead: then 
bople ſeuen oz eight Egges hard, take ont 
the polkes and put them in a ffrainer, 
Then take a little Uerſjupce, and ſtrong e 
bzoth where the Capon ts bopling, ſtrain 
it, and put it in a Pipkin, and ffirre all to⸗ 
gether with the Pippins and Pulcadine: 
let the Pufcadine bee put on when ther 
Pippius are cold. b 
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To boyle Chickens in White- 


Rule and parboyl them dery white: 

1 then put them with wet Hearbs ins 
sf to a Pipkin with Pace, peces of Cina⸗ 
. mon, chop a little Parflep but conrſe.and 
e ſfraine the yolkes of foure oz fine Egges. 
it with a little verjupce, which muſt be put 
n| in when thep are ready to be taken from 
to 5 the fire. Garniſh pour dich. 

1 

ad} 
(it 


| To boyle Chickens in 
foope. 
02 B Dyle them vntill they bee enough, 
en Dbople Martichokes very well, am 
ut} blanch them. Then put pour Chickens 
er, into aPipkin with ſtrong bzoth. Cutyour 
ng Vartichokes, and put them into a pipkin 
un with a few ſliced Dates: waſh a few R aj- 
to⸗ſins of the Sun, and a few Currans clean, 
ne: put the into a pipkin:then take Cola-Flo⸗ 
the ra, and wach it clean, and parboyle it very 
I well. hen pou take them from the fire, 
blaunch them very tleane, 4 put them in⸗ 
to a pipkin: then take ſome of your Haw 
Tol tichekes left, anda little white Bzesd, 
| — layd 
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laid in tp with a little bzoth and Uer- 
jupce;halfe a dozen yolks of hard @gges, 
and alittle ſtrong baoth and Uerjupce, 3 
quarter of a poũd ol Sugar. put it into the 
Pipkin, and ſtir all together, with a god 
quantity ol Butter: then mince the flow: 
ers of Parigolds,and bopl them with the 
reſt:ſcum the bzoth clean, and then it wil 
loke very cleare : with this boyling pon 
map bopl Capon, Pigeon, Rabbet, Lark. : 
ic. 


_ * 9 


To boyle the common way. 


"Rafe and parbople them, and put thil 
into aPipkin with ſtrong bzoth: then} 
take Parflep, Endiffe, Spinage, a Fa 
got off wet Mearbs. Bꝛuiſe your parſley]; 
and Endiffe, and put them into a Pipkin 
and two oz thz& — of Putton, e if pot 
haue any Potatoes, 03 Skirrets, put tht 
in with Parigold Flowers, and let then 
boyl well together: then flice one Carret 


and call it in, ſerue it with a few large 
Mate, and a little Uerjupce, Take the 
polkes of halſe a dozen Egs,mince then 


by themſelues fine, and the parboylvPar{| 
0 by it ſelf; then mingle the with 2 
ar! 
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Barberries: caſt all theſe things on the 
foppe ofthe Chickens, after pou haue put 


them in the Dich: ſo allo may you do with 
ze a Rnuckle of Ueale. 


To boyle Chickens with Lettice 
the beſt way. 


At euery Chicken in foure quarters 
after the parboyling ol them, and put 
them into a Pipkin with two oz thzee 

© weet-bzeads'of Ueale: 02 if pon cannot 
| ſo readily come by-ſo many, then take the 
Adder of a Ueale,q parboyl it very well: 
Cut it in peces, and put it info the Pip⸗ 
kin, with a fliced Lemmon. Then take 
a-l Lettice, cut them and wach themcleane, 

and baniſe them with the back ol a adle, 
in and put them into the pipkin: then take a 
god deale of ſweet Butter, about the 
# quantity of halfe a pound, halle a pinte of 
Sack, a quarter ofa pinte of white-wine, 
Pace, a lliced Dafe,a Nutmeg :youmap 
put in th2& oz foure Dates fliced, if pon 
haue ſo many, Wet all theſe bople toge⸗ 
ther ouer the fire with Parigolv-flowers 
aͤnd lwert Hearbss, 


E 4 To 
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To boyle a Rabbet. 
Arboylepour Rabbet well, and cut it 
in p&ces:then take ſtrong bzoth, and 

a Fagot of Hearbs, a little Parfley,ſweet 
Parjozam, th2& o2 foure polkes of Egs, 
ffrained with a little white Bꝛead, and 
put all in a Pipkin with Pace, Clones, | 
and 1 Uerjupce to make them baue [ 
a tafte N 


To boyle a Rabbet with Grapes 

or Gooſeberries. | 

Ruſſe pour Rabbet whole, and boyl it 
with ſtrong bꝛoth, vntill it be ready: 
Then take a pinte of White: wine, a god 
handfullof Spinage chopt in peces, the 
yolkes of Egges cut in quarters, a lit- | 
tle large Mace. Let all bople together 
with a Fagot offweef Hearbs, & a god 
peece of Butter. 


* 
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To boyle a Rabber with 
Claret- wine. 

De it as bekoze is chewed, flice Ony⸗ * 
ons, and a Carret-rot, a few Cur⸗ 
rans, and a Facot of Mearbes, mint 
Varllep, ae pickt, large Pace, 


Nut- 
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Hutmeg, and Ginger: thzow them all ine 
to the Pipkin, Boyl it with halt a pound 
if } of Butter. 


ID 

et To boyle a wilde Duck. | 
8, Ruſſe and debe it: and then halte 
Id roaſt it: then carus it, and ſane the 


S, | graup: take ſtoze of Dnyons,Parfly,fli- 

je ted Ginger and Pepper: put the grauy 

into the Pipkin with wacht Currans. 

large Pace, Barberries,a quart ol C laret⸗ 

N ine:let all boyle well together, ſcumme 
[if cleane, put in Butter and Sugar. 


To boyle a tame-Duck;, or 
Widgin. 


t⸗ D Arbople your Fowl well, take ſtrong 
er Mutton bzoth,a handfull of Parflep, 
d | chop them fine with an Onpon, and Bar- 
berries, pickt Enditte watht:thzow all in: 
to the Pipkin with a Turnip cut in pee⸗ 
tes, and parbopld,vntill the rankneſſe bee 
gone: then put in a little Mhite⸗ wine, o: 
p: | Uerjupce, half a pound of Butter: bople 
r- all together, aus ſtirre it, and ſerue it with 
{ | the Turnip, large Pate, Pepper and a 
e, little Sugar. FT; 
To 


jo 
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Io boyle Pigeons. 
Arbople pour Pigeons with Barflep 
in their es and Butter: put them 
ina Pipkin with ſtrong bzoth, about | 
quart thereof, a ribbe of Patton, large 
Mace, a little groſſe Pepper,beatenCina-- 
mon, a little Ginger and Sugar, a few 
Raiſins of the Dunne, afew Currans, 
Barberries in bunches, halfe a pinte of | 
white-wine,bople all together with a lit. 
tte Bꝛead fkeped in bzoth, to colour it: 
ftraine it with kome ofthe bzoth, and put 
it into the pipkin: let them bople till they 
be onough, and fo ſerue them in. This 
bꝛoth may lerue fo bople Wwodcockes,oz | 
Partridges in, with this difference, take 
ſome of the bꝛoth out of the Pigeon, and 
put in a minſt Dnyon.Let ali bople une N 
it be enough. 


e rr n 


To boyle Pigeons with Capers 
or Sampyre. 
P. them into a Pipkin, with a pinte 
o2 moꝛe of white-wine,a little ſtrong 
both, a ribbe 63 two of Ueale, waſh off 
the ſaltnefſe of your Capers oz Dampp2e; 
blaunch halfe a pound of Almonds, put 
them in cold water, cut them longwiſe : 
pi 
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put them into thePipkin with Raiſinsot 
the Sunne. Take large Pace, a little fli- 
ced Ginger, a fliced Nutmeg; let them all 
| bople together with a Fagot of Pearbs, 
Th2owtnto them thze oz foute yolks of 
Egs whole, and a pece of Butter, then 
put in the Dampyꝛe oz Capers. Thts boys 
us will ſerue well foz Rabbets, 


To boyle Saweeges. 


Ut them into a quart of Claret wine, 
large Pace, Barberrfes, Cinamon, a 
J | ttt ofſwet hearbes. Garniſh this 
Dich with Cinamon, Ginger, and fine 


| Hugar, 


eee e 


4 

8d 

: 1 To boyle Goole- Giblets, OT SWannes ; 
giblets. 


J Icke and parbople them cleane, and 
put to them ſome ſfrong bzoth, with 
Dnpons, Currans, and Parſlep, & let all 
bople together with large Pace, and Pep⸗ 
per; bople them well with a Faggot of 
ſwet Hearbes, and then put in Uerjuyce 
and Butter. 


DR we Hh WHY - 


Giblets 
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Giblets with Hearbs and 
Rootes. 


Jcke and parboyl them ,and put them 
in aquart of Claret-wine into a Pip- | 
kin, halfe an ounce of Sugar, a god quan⸗ 
tity of Barberries, Spinage, and aFagot * 
ofſweetYearbs,boyldZTurnips,and Cars | 
rets lliced, and put them into the Pipkin, | 
and bople them well together: then take | 
ſtrong bzoth, Uerjupce, and the polks of | 
two oꝛ thꝛee newlayd Egs:ſtrain thom, | 
and put them into the Pipkin. | 


( 
3 
{ 
i 
| 
| 
| 


To ſmoore a Racke or Ribbes of 
Mutton. i 
Ut pour Putton inpeeces;xſplit it 
with the back of a Cliuer, and ſo pat | 
it into a dich, and a peece oł l weet Butter. 
and put it into the bottome of pour diſh: 
then take a Fagot of ſweet Hearbs, and 
groſſePepper:ſtne them in a couered dich 
with a little Halt: turne them now and 
then, and when they are enough, put them 
in a cleane Diſh with ſi ppets. The diſh | 
is bet garniſhed with Barberries, and 
Pepper. | 


For 
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For the fillets of a Veale, ſmoored in a 
Frying:panae. 
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Ut them as fo2 Oliues; hacke them 
with the backe of a knife; then cut 
Lard ſine and lard them, then put them in 
a a Frying-pan with ſkrong Beere, oz Ate, 
and kry them ſomewhat bz wne; then 
put them into apinte ofClaret-wine,and 
- | bople them with a little Cinamon, Su⸗ 
gar and Ginger, 


k A Diſh of Steakes of Mutton, 
| {moored in a Frying 
panne. 

FT Ake your Legge of Mutton cut into 
Steakes, put it into a Frping pan, 
| with a pinte of White-Wine, ſmooze 
them ſome what bzowne: then put them 
into a Pipkin; Cut a Lemmon ia flices, 
and thꝛow it in; then take a god quanti⸗ 
ty of Butter & hold it ouer the fire; when 
it is ready to fr put in a handful oł Par⸗ 
flep,and when it is fryed, put it info the 
Pip kin and boyle all together, This Dich 
would be garatſhev with Cinamon, @n: 
gar,and iced Lemmons, 
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Jo ſmoore a Chicken, f 
At it inſmall peces, and fry it with 
ſweet Butter; take Sacke,o2 white, 
Wine, Parfly, an Onpon chopt ſmall, a 
peece of whole Pace, and a little groſſe 
Pepper; put in a little Sugar, Uer jupce, 
and Butter. Then take a god handfull 
of Clary, and picke off the ſfalkes, then 
make fine batter with the polkes of two 
93 thꝛee new-laid Eggos, « fine flowze, 
two oz thꝛee ſpontuls of ſweet Creame | | 
and a little Putmenge, and ſo fry it in a 
Frping⸗pan with ſweet Butter; ſerue 
pour Chickens with the fryed Clary on 
ne pour diſh with Barberies. 


To fry Muſſels, Perywinckles, or Oyſters, | 
to ſerve with a Duck, or ſingle | + 
by themſelves. | 


Ople theſe ſhell Fiſhes; then flowze 
and ſry them; then put them into a 
Pipkin, with a pinte of Claret-Wine, 
Cinamon, Sugar, and Pepper, Take 
pour Ducke bopled oz roaſted, and put 
them into two ſenerall Pipkins, if one be 
bopled,and the other roaſted, and a little 


oo 
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Sugar, large Pace and krped foafts, 
ffack round about it with Butter. 


Tomarble Smelts, Soales,Flounders, 
Plaice, &c. 
Fes Sallet Dple in a Frying-pan, 02 
Chafer,wipe pour Fiſh,and when the 
Oyle is hot, put in ſo much Fiſh as the 
n | Ople will couer, and when it walts pou 
muſt ſapply it. Then fry Bay-leanes, 
where the Fiſh hath been fryed in whole 
4 peetes; put Claret⸗M ine into an earthen 
Panne, put the kryed leaues into the bot⸗ 
. tome of the Panne, and let ſome ol them 
lie aloft; lice an ounce of Nutmeg, 02 ra⸗ 
| ther two, as much Ginger, and large 
8 Pace, a few cloues « Mine⸗Uinegar; 
s, put pour marble Fiſh into the liquoz, ſo 
| as the Bap⸗leaues and ſpices coner it, as 
well as it that lyeth vnder. And vpon oc⸗ 
taſion ſerue it with the Bay ⸗leaues, and 
the ſpices ofthe liquoꝛ. 


To congar Eeles in Colar like 
Brawne, 
Ut them open with the skin on, and 
A. take the bone clean out, large Mace, 
grollePeppsr ſome fine ſweet opt 
cyopt, 
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chop bnder pour Knife, Then ffrow the i! 
Jearbes and the Spices all along the in⸗ 
fide of pour CEele, and rowle it like a col 
lar of Bzawne: ſomap pot doe with 
Tenches, bopled in kaire water, White 
Mine, and aquantity of Salt, ſo put in] 
ſome fliced Ginger, Autmeg, and pepper 5 
in graine. When it is well bopled put it}; 
into an earthen Panne, couered with the. 
owne liquoz, and a little Mhite- Mine 


Vinegar. 

N yeur Bigge in two parts: take 
aut all the bones, lap it in a Keeler of, 
water all night. The next day ſcrape off 
all the filth from the backe, and wipe it 
very Beam caſt Pepper on it, alittle], 
large ate, and Ginger,with a Bap-leaf |; 
oz two, euen as pou would doe a collar of 
Bꝛawne, and let pour panne bople befoze 
pou put it in: keep it with ſcumming vn⸗ 
till it be halle bopled, then take out a 
Xadlefull oz two, and put it in a Pan by 
it ſelt, put into this bopling ſome Rhenilh 
_ 62 Claret⸗wine, fliced Rutmegge groſſe , 
Depper, fliced Ginger. Vet it ſtand 9 


1 


To ſowee a Pigge in 
collars. 
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it be almoſt cold, and then uh it wi 
1 VBap⸗leaues. 


6 To ſopyee a Breaſt of Vel. 
B One pour bzeaff, and lay it in faite 
water,vntill the blood be gone. Then 
1) take it, and day it, and take all kinde of 
ſwet hearbes, Nutmegbeaten,Cinamon 
beaten; Ginger beaten, but not fe fine, 
Callender,pared Lemmon-pilicut in fine 
peces: mingle all together, ſpzead pour 
Ueale, and caſt it on the infive,and then 
rowle it like a collar of Bzawne, binde it 
cloſe. Vet pour liquoz boyl, and put inpour 
Ueale, o pou may uſe racks unbound, 
and Bzeaſts vnbound. Wet it be ſcumm'd 
very cleane: then put in a Fagot ok l wert 
hear bes, and keep it couered, foz that will 
make it white: when it is almoſt bopled; 


thzow in fliced Hutmeg, large Pace a lite 
ile Ginger, a Lemmon oz two ſliced. 


he 


To haſh a ſhoulder of Mutton or 
a Legge of Lambe. 


Ta your meat off the Spit, anb haſh 
it into a Pewter Dilh : put in ſome 
[8henth-Wnin, OG ofthe ales 
liced 
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fliced Lemmon, raw Opſters: put then |.- 


all together into a pipkin, and ſtir them, 
Ak you want Oyſters, and Raiſins, then 
take two Oyſters whole, put them into 
the meate. At you want Wine, take 


krong bꝛoth, Aer juyce, (Sugar. Throw Þ'* 


à few Barberries into the Wich⸗ and ſerue 
lt on toaſts oz Appets. at 


| . 5 A Legge of Lambe ert with 
5 Hearbes. 


Serue it; as befoze wewed,with rweet 

Gearbes, and grated 1Bzead, Biskit: | 
ſerdes, a few Coztander-ſeedes-Lemmon t 
pills minſt fine, Putmegge fiiced, fliced Þ 
Dates, a little groſſe pepper, Capers, | 
wacht cleane:put all together wth fix oz 
ſeuen polks ol ne w⸗ laid Egges, hard roa / 
ſced, and whole, x put them in pour ſtuffe, . 
and wozk them with @ugar;Roſewater, 
and Uerjupce,and the Marrow ofa bone . 
02 two, Salt, and pepper, put all together 
into the Skin: Carrawapes and Oꝛenga | 
do are mae garniſh foz your * | 


ante 
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To andere Calves 52 
Oyle and blanch them, and lap them 
in faire water, and Salt, and when 
they are cold, cut them in the middeſt, and 
take out the blackneſſe, and put them in a 
Dich with ſweet Butter, Pince parſley, 
Onyons,and tops of time,Currans.large 
Pace, pepper, with a little Wine-Utne-= 
gar, Let all ſtue together vntill they be 
readp: put in a few Warberries, chopt 
arflep fine, two 03 thꝛee polks hard, and 
minſt by themſelues, Roſe-water,and ſu⸗ 
gar, and when you ſerue it, row it with 


parfigp and hard Cages, 
Ja Dich with faire water and Butter. 
hop Lettice , and Dpinage, with the 
e Eck olf your Knife : and put them in a 

r E ich: let them boyle with large Mace, - 
Iced Lemmon, a few zapes, oz a ſtewed 
Cucumber iced. Wet all boyle well to⸗ 
ether with pepper: ſtraine into a Dilh 
he yolkes of Egges, Uecrjuyce, and Su⸗ 
Par: ſtraine them together when they go 
® ſothe Table, This bopling will ſerue fo 


F 2 NHeates- 


Another way. 
Launch them as belo ze, put them in 
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Neafes-fat,Sh&pes-Trotters,03Wog 
tet: ſerue them hot at Supper, - Is 


To haſh Neates-tofiguet, Ig 


Ople them, and blaunch them, ay 
fiice them in peces,put them into 
Pipkin with Raiſins ok the Sunne, lara 
Mate, Dates fliced, a few blauncht 9 
monds, and Claret-wine, bople all fog: 
ther with halfe a pound of ſw&t Butte | 
We 
w 


Uerjupce and Sugar. Straine a Ladl; 
fall ofLiquoz, with the Lolkes of aboy 
halfe a dozen Egges. 


The ſame with Cheſtnuts. 
th 
Erue pour tongue, as befoze: put it ini 
a Plpkin with blauncht Cheſt⸗nuti e 
ffrong bzoth, a Fagot of Hearbes, lar I! 
Mate, waſht Enditfe, a little Pepper, ce 
few Cloues, and whole Cinamon Boy fc 
_ allfogether with Butter, ſeaſon theÞ 
with Salt onelp, garnich your Diſh iu 


of Cookery. 
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Chriſtall Gelly. 


te Ake a Knuckle of Meale, 
e palre oz two of Calues⸗ 
WEE A erte, take out the fat be- 
Sn! Lew (wehnc the Tleale, waſh 

i them m two oz thꝛe warm 
Lakers, and let them be al night in an ear⸗ 
then pot oz panne, in faire water. The 
t next day bople them very tender in faire 
iti Sp;ing-Water, from a gallon to thzee 
ri —— then let the liquo tand vntil it be 
, cold in an earthen Baſon, pare awap the 
top and bottome, and put fo it a little 
e Role⸗water, ſeaſon it with double refined 
ſugar, then put to it half a dozen ſponkuls 
of Ople of Cinamon, and as many of Dpl 
of Ginger, and halfe ſo much Ople of 
in Nutmeg, a graine of Puske tyed in a 
| liftle Walon: when all this is bopled toge- 
F 3 ther, 
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ther,put it into a Siluer oz earthen Dit, 
and fo let it ſtand vntillit be'thzonghlyſ- 


told, and then either ſerue it in flices, ol 


other wile if you pleaſe. 


To make Gelly of Pippins, of the co- 
lour of Amber. 


Ake eight faire pippins, take out the 

coares, bople them in a quart of 
Sp2ing-water,fromaquart vnto a pinte: 
put in a quarter ot a pinte of Roſe-water, 
a pound of fine dugat, and boyle it vnco- 
nered, vntill it come to the colour of Am- 
ber: you map know when it is enougb by 
letting a d20p fall on a peete of Glaſſe, x 


{fit ſtand ſk is enough: then let it runne 
inte an earthen oz ſiluer Balon vpon a 
Chafindith' of Cdales, and while it is]: 
Wärme, fill pour Boxes or Pzinting: 
moulds with a ſpone, and let it ſtand and 
when it is cold you map turne it out ot 
your mould, and it will be pzinted on des: 


rer fie. | 


| 
- 
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[1 To makeGelh of Pijpin are, orient. © 5 
1 red as Rub.te. 


Ake eigbt faire er lebe out the 

 coare9:bopl them in a quart of ſpzings 
ater andayound of fine Sugar,bople it 
fill conered cloſe vntill it be red, and 
| all other the operations pon muſt doe 
fff in the Amber-coloured-Gelltes, remem⸗ 
e:] bzing alwates that your Bore oz moulps 
I, bee laid in water betoze potrvſe themtthz 
6} 03 foure houres, and the Gellte will not 
rie e 194 2000 
a 1 * 448 #28 
To aka white Leach of 

Almonds. 


Ake halte a pound of Jozdan Al- 
monds, lay them in cold water, the 
ds next dap blanch them, and beat them in 
of | a tone Pozter, put in ſome Damaske- 
| roſe-water into the beating of them: and 
when they be beaten very fine,dzaw them 
thꝛough a ſtrainer, with aquart ok lwert⸗ 
milke, from the Cow: ſet it vpon a Chae 
„ ol Coales, with a pete of Jfin- 


F 4 glas, 


3% ns * * 15 , n e 3 W WL. dba 22 75 A 1 
8 3 Wie Ba 3 n ccc 
5 1 4, . Y RR nf . 1 * YI” PLS » % 0 
* 3 1 > x 1 
; : 
in 5 8 
bs . 8 — * 
A 
0 
2 
YEN ES. 4 
* 
# 
: 


„An of whole Pace, one Nutmet 
guarferey,a graine of Puske tyed fn x 
faire clonte and hung uponathzeed in it: 
And when you lev it grow ſomething 
thicke, fake it off the fire, and fake out 
pour whole ſpites, and let it run thozoy 
A trainer, into a bzoad deep Dich, And 
when it is cold, vou may flice it, e fo ſeru: 
tt in. Il you pleaſe you may caſt ſom 
of it into colours, as Vellow., Gzeene, 
Red: pour pellow muſt bee @afron, ©; 
the blollomes of white Roles:the & zeen 
mult be the juyte ol Gzeene Wheat:ani 


vour Red pon muſt make withTurnſoll: 
thus pon may haue — of foure leut 


rall 


colours, 


FINIS: 


THE 


SECOND 
BOOKE OF 


Cookerie. 


ml Wherein is ſet forth the neweſt 
mn and moſt commendable Faſhion of 
tl Dreſſing,Boyling, Sowcing,or Roaſts 


0 ing, all manner either Fleth, Fi ſh, 
4 or any kind of Fowle. 
nd mo 


Flt Together with an exact order ot c ma- 
Wl king Kickſhawes, or made-diſhes 


of any faſhion, fit te beautifie either No- 
blemans or Gentlemans table. 


Al ſet forth according to the now new | 
Exgliſb aud French faſbion. 
BY 


lonun MVRRELL 


The þxth Impreßion. 


LOND ON, 
Printed for John Marriot, and are to 


be ſold at his ſhop in Saint Dun 


— __—_—_ 
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ſtans Church-yard. 1641. 


Sstessssssss 88888888 
To the Right worſhipfull 
the Lady Browne, Wife to the 


right Worſhipfull S 1% Brown, 
Knight, health and happineſſe. 


My moſt Henonrable Lady: 4 
iN HE laſt Book ofthis 
kind which I publi- 
{av ſhhed(the laſt yeare) 
AS a4 | having under your 
NN ame found ſo good 
welcome at their 


| hands into which it chanced, (ſith it 
| mended their fare with their owne 
food)hath now(for their further wel-' 
fare in the like manner) called out 
this Second part, as a ſecond ſervice 
to ſatisfie their more dainty defire : 
In which ſervices, ſuch Novelties as 
Time, Art, and Diligence (the Per- 
fecters of each Faculty) doe daily de- 
viſe, may be ſeene and practiſed, to 
give 


7 


* * 14 7 9 F 
* 
Xx 
+ 5-48 
| 
* 
C p 
a 
N 
8 
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give all contentment to the curiouſt 

alate. And this I take to be no ſin- 

ull curioſity, but ir is rather a ſin to 
marre good meate with ill handling, 
and ſo the old proverbe verified; God 
ſends Meat, but the Devill Cookes : 
What it is, (Good adam) is altoge- 
ther, withthe Author, yours, though 
he ſhew it others; that ſo the world 
may be thankfull to you for good 
meate well dreſt though at their own 
coſt: And let me loſe my credit 
with you and the world too, if it de- 
ceive their expeQation , ſo as they 
cookeit by this booke, To the tryall 
whereofl referre them :recommen- 
ding it and my ſelfe, to your Lady- 
ſhips wonted favour, reſting in all 
humble ſervice 


"Your Ladyſhips 


IOHN MVRRELL, 
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To boyle a Capan larded with Lem 
mons on the French 
faſhion. 


Ane a fat young Capon, and 
OW thee oz fonre peeces of a 
neck 02 chineof Patton, & 

oy them together in a A, 
A vntill pour Ca. 


a pinte of the bꝛoth ont from them, and 
put it in another Pipkin:put in fx blades 
of whole Pace, as many Dates bzoken 
in quarters, and eight lumpes of Par⸗ 
row: then take two Hartichoake bot- 
tomes,cut them in ſquare peeces m_ 

ers : 
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quarters: if yon haue no Yartichoakes, : 


then take potatoes, and as much ſugar as 


willfweten it, bople them on the fire,vn: | 


tilt the Marrow be bopled, then take the 


Hacke oz Puſcadine, wꝛing in the juyce 
of two oz the Lemmons, a little @augar, 


a little Amber-greece, alittle Roſeway | 
ter, and Halt, ſtrain them thozowa Can» | 
nts ſtrainer, and put them into a ptpkin | 
to pour Yarrow,bzew the together with 


pour Wadle, hat thep curdle not. Garniſh 


the Wich with wet duckets and pzcſerued 


Barberries, your Sippets mult be dpet- 
bꝛead:then take vp pour Capon,and take 
a pzeſerued Lemmon cut in long flices, 
dzaw thoſe flices thozow the bꝛeaſt of the 
Capon thicke, lap the Capon into your 
garniſht Diſh,and pour pour bzoth hot on 
the top of the Capon : Lap on it Sucket 
and pzeſerued Barderries, ſcrape on fine 
ee ſerue it hot to the Table, 


10 4 > Ta banks W CH Loa 3 
Ople pour Chickens in a Skillef 07 
green pipkin, with as much faive wa⸗ 
ter as will couer them, put to two oz thz&e 
* Paces, and put into them a god 
| peece 


. polkes offiue oz ſixe Egs, halle a pinte of l 


of Cookery. | 


kin to the Chickens,and when the Chic 
kens be almoſt bopled put in a handtull 
of Gwſeberries oz cluſters, of Gzapes 


| greene, oꝛ Lemmon papꝛed & cut in pees 
tes, oʒ Barberies off the tr& oz out of the 
pickle : fake any oftheſe fruits, garniſh 
pour diſh fitting foz your Chickens, ſerue 
them in vpon hot ſippets, lay the Liners 


| | «theGtz353ards with the kruit on the C hic⸗ 
kens, ſcrape on fine ſugar.and ſerue it hot 


to the Table. 
Another way to bog c * ora 


Capon in white - broth. 
Ake and bople in a pot oz pipkin two 
02 thze& ſmall Chickens, take two oz 
three blades of whole Pace , as manp 
quartered Dates,thzee 02 foure lumps of 
arrow, a little Salt, a little @ugar,the 
yolkes of two oz thʒ e gges, a quarter of 
a pinte of Sacke, ſtraine your Egges, and 
Dacke thozow a Canuis ſtratner, and put 
them into the Chickens, bzew it 5 
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pete ol Butter, and a little falt, accoꝛding 
| to the quantity of your bzoth,one hand ful 
ol pickt Parſley, two 02 tha ſpꝛigs of 
Time and Winter:Sauozy ſtript, baniſe 
them together, & put them into pour plp⸗ 
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pour Ladle fo; curdling: flice a Lemmon 1 
rinde, but firſt taſte it, that it be not bit, 
ter, if it be, pare it, and garnich your Diſh 
with Lemmons and hard Egs quartered. 

then poure the bzoth vpon ſippets, e lay 
in the Chickens, * on wugar, and 
kerne it het. 


: Andiher way to boyle Chickens, for 
done that is * 8 to pro- 
voke ſleepe. 


Ut two o thice (mall Chickens inf 
1 agreen Pipkin, with as much faire 
water as will couer them; ſcumme them 
and put into them the top oz bottome of 
an vnchipt Manchet, two oz thzee blades 
6f Pace, one handfull of Raiſins. of the | 
Sun, the ffenes pickt out, as much ſweet 
Butter as a walnut, parboyl th2ee oz four 
hardLettices in Lettice water inakil- 
let, tut them in quarters, put them to pour 
Chickens,wzing in the japce ofa Lem⸗ 
mon, let him dzinke the both, and eat the 
LReftice with the Chickens: Ik the Patt- 
ent be bound in the bodp, put not in the 
þ Mer vitill the Chickens be ak 
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"Another? way to boyle them on Sorrell- 

ſops, for him that bath a 

weake ſtomacke. 

Dole them in as mach faire water as 
will couer them, with pickt Parſleyp 
und wirt Butter ſtopt in their Belles : 
put into the bzoth, Parflep, Minter⸗ſa⸗ 
nozie and Tyme pickt and ſtript, a blade 
92 two of Mace; one handfull of grene 
Hozrell, ſtampt in a woden Diſh, oz 
ſtone mozter: put halfe pour bꝛoth info 
the Sozrell from the Chickens, wing in 
the jupce thozowa Canuas ſtrainer into 
f | pewter Dich, put in as much Butter as 

a walnut, alittle Sugar, then ſet it on a 
 chafingdiſh of coales, then take a deep 
t Diſh, lice in. ſome. Panchet, coner the . 
x | bottome of the diſh with them poure the 
other halle of the bzoth from your Chicks 
ens vpon the ®ippets, and lap the Chic- 
kens on them, then take pour Sozrell 
o | ſawce,x pour it on the Chickens, ſcrape 
„on Bugar, ann ſerue it hot to tze Table. 


To boyle Partridges. 
= Ut twoozthzePartridges into a pips 
kin with as much water as will couer 
G them; 
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them, then take thzer oz foure blades of] 
MWace,one Nutmeg quartered, flue oz fix | 
whole Clones, ap&ceofſweet Butter, 

two 92 th2@Manchet toaſts toſted bzown 
ſoak them in a little Sacke o Puſca- 
dine, ſtraine it thozow a Canuas flrat: 
ner with a little of the bzoth, then put 
them into the Pipkin,to the Partridges, 
bople pour Partridges very ſoftly, often 
turning them vnttll pour bzoth bee halte 
bopled awap, t hen put in alittle Salt and 
a little ſweet Butter: when pour bꝛoth 
is bopled, garniſh pour diſh with a fliced 
Lemmon, the polk ot an hard Egge mint 
ſmall, then lap on ſmall heapes betweene 
the llices of the Lemmon, then lap your 
Partridges in pour garniſht diſh vps ſip⸗ 
pets, and pour pour bzoth hot vpon them, 
lay vpon the bzeaſt ot pour Partridge 
round \lices ofa Lemmon pared, mince 
ſmall, and ftrew en the polke ofa hard 
Egge: pꝛicke all ouer the bzeaſt of pour 
partriges ſtue o2 ſix wing-feathers, ſcrape 
on Sugar, and lerae it hot. An like manner 
pou map bople poung Phelants, oꝛ psung 
Turkies, oz Peachickens, o: Madtocks, 
02 Nuailes,oz Larkes, 0} Sparrowes. 
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Io boyle a Legge of Mutton on the 


French faſhion. 
n Ake a faire Legge of Putton, and a 
jt piece of ſnet of the kidney tut in long 
il: flices as bigge as ones finger. then thʒuſt 
it vour knife into the fleſh of your Legge 
„down as deep as pour finger is long, and 
nj] thzulf into euerp hole a llice ofthe afo3e- 
de ſatd Kidney Suet, but take heed that one 
dj peece touch not another: bol pour Legge 
h | well;but not to much, then put halfe a 
dj pinte of the bzoth into a @killet og pipkin 
ft | and put to it thꝛee oz four blades of whole 
Pace, halfe a handfull of Currans and 
Halt. boyle them vntill the bzoth be halfe 
bopled awap: then take if off the fire, and 
ſtraight befoze the bzoth hath done boy⸗ 
| ling, put in a peece ofſweet Butter, a 
god handfull of French Capers, and a 
Lemmon cut in fquare peeces like iDice, 
with the rinde on, and a little Sacke, and 
the yolks of two hard Egges minſt. Lay 
your Legge of Matton with the kaireſt 
is | ide vpward ups ſippets within pour gar⸗ 
2, | viſhed diſh:haningall theſe things in rea⸗ 
- [dinefſe to put into pour afozelaid bzoth 

when it comes bopling off the fire, then 
| G2 pour 
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poure it on pour Legge of Putton hot, ſo 
. on Sugar, and ſerne it hot to the 
able. 


iTo farce a Legge of Mutton, 
yr ont all the fleſh at theButfe end, 
rom a faire Legge of Putton, but 
take herd you cut not the vttermolſt skin, 
mince the fleſh ſmal that youhane cut out 
euen as it were koz pies, the mince among 
your meate foure pound of dubbing ſuet, 
fo poumay make of if fine oz ſixe ſmall 
pies, and pet there map be left enough to 
fill pour Legge agatne, but befoze pon 
put it into pour yes, ſeaſon it with a 
little white Salt, and a little Dugar, 
Clones, Pace, and Nutmegges : thꝛie oz 
fonre ſponefuls of3Roſe-water, halfe an 
handfull of Carraway:-ſeed,conered with 
Sugar, two pound of Currans, one of 
Raiſins of the dun without their Tones, 
ſixe Dates mink; ffirre all theſe betwixt 
pour hands and fill pour Pies, bake 
them in a moderate Ouen, fo2 they will 
endure no great heat, and will be baked 
in atrhoure;then take the reff ol the meat 
that is lett, and wozke it with an Egge⸗ 
and * it into your Legge of PRE 
ere 


where pour meate came . This lets 
von vnderftad,you muſt leaue out ofyour 
Pies as mach as will fill your Legge ot 
Putton: then pꝛick vp your Legge with 
apzickeat the end where you put pour 
meat in:thenſet it in an Ouen in an ears 
then panne oꝛ Diſh, oz if you pleaſe you 
may put it on the ſpit and roaſt it: if you 
doe ſo, then ſet a diſh vnder it and ſauethe 
graup, and it you take the thickeſt ofthe 
graup that is in the bottome of the Diſh, 
put a little White-Wine,and Uinegar,z 
few Barberries, and the polke of an hard 
Egge mints; if {ou wee no 1Barberries, 
then take: Capers;lap pour Legge on ſip⸗ 
pets, and garnich pour Diſh with fliced 
Lemmons e Barberries, oz Capers, pour 
your ſawce hot on, and ſcrape — 


To farce a Legge of Lambe. 


Ut out all the meate, as beloze in the 
Mutton, and mince it with halte a 

11 | pound ofbeefe Duet very ſmall, th en tke 
| two handkulls of Parflep picked cleane , 
« | halfe a handfull of Winfer-@auozp and 
Time picked very clean, and mince them 
on, | very ſmall: then ſeaſon your afozeſaid 
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Lambe with halfe the hearbes, and a lit⸗ 
tle Cloues and Pace, a little Sugar and 
white Salt, a little Galt will be enough: 
then put in a handfull of Currans, and 
woꝛke it vp with an Egge: then put halt 
pour meat into pour Legg of W ambe, and 
pzick vp the end with a pzick,and wozke 
the reſt of pour meate into little round 
cakes, ag bzoad às a ſhilling: put your 
Leg of Lambe into the pot, with as much 
Mutton bꝛoth as wil couer it, i pon haue 
it not, then take faire water, and put in a 
little Clones and Mace, ( the other halle 
ofthe Hearbes, and the meat that you did 
make in little takes, and let it bop le with! 
olten turning it round, vntill it be bopled 
vnto apinte: then put in thzee oz fours 
fponefuls of Uinegar, and then take vp | 
your Legge of Lambe, and put it into a 
boyld meat Diſh vpon ſippets: and pour 
pour bꝛoth and pour round peeces of the 
meat on the top of the Lamb:then ſcrape 
on fine @ugar,e lerue it hot to the table, 
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To ſtew Trouts. 
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Ut thzee oz four Trouts in a pewter 
diſh, and a quarter of a pinte of white⸗ 
Mine, 


of Cookery. 


Mine, oz of Dacke, with a peece of ſweat 
Butter, as bigge as an Egge, a little 
whole Mate, a handfull of Parftep,alittle 
Dauozy and Tyme, mince all together, 
and put them into the Trouts:it pou haue 
no Mine, take faire water, and one ſpon- 
full of Winegar,and a little Zugar, and let 
theſe ſtew a quarter of an houre, then 

| mince the yolk ok an hard Eg, and ſtrew 
your Trouts with it, poure the bzoth and 

| Yearbes all ouer them, ſcrape on fine Su⸗ 
gar, and ſerue it hot to the Table. 


To makea farſt Pudding. 


SS NSA nere 


Ince Putton, Ueale, oz Lambe, 
with beeke Duet, a handfull of Par⸗ 
llep, a little Winter-Sauozp and Tyme: 
ſeaſon pour meate with a little Clones 
and Pace, Salt and Ougar, wozke it vp 


& 


2 22 ns 
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> | iiftle Putton oz freſh Beeke bzoth, as 
much as will couer them, put into the 
bzoth a little Pace , Winter-@auozpy, 
Parfley and Tyme,ſhzed ſmall together: 
ter | it muſt ber put in when the bꝛoth is 
| yalfe ſte wed, and ſo it will make it green. 
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like birds 02 little bals,o2 likeLemmons, # 
ve | put them in a pewter dith, put to thema 
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Garniſh pour diſh with a ſliced Lemmon 
03 Barberries: Lay Sippets about pour 
Tith,and lap your Birds oz Bals on the 
ſippets, then put aſponefull of Sugar, x 
two of Uinegar : poure pour bzoth on 
them, ſcrape on fine Sugar, and ſerne it in 
to the Table hot. 


To boyle a Pike. 
Urne a Pike round with his tafle to 
his month,coner it with fapze water 


in a panne oz in a kettle, and with it alſo | | 


caſt in a god handkull of white Halt, a 
handfull of Roſemarp, Time, ſweet Par - 


jozam and Winter-Dauozy: when pour | | 
water boyles put in your Pike, and maks | 
it boyle vntili it lwimme, and then it is 


wer. cz 3 WHO © 


bopled enough:then take alittle White: | 


Wine and Uerjupce, about the quantity 


ol halk a pinte, a kew Pꝛunes, a little large 
Mace Sugar, Currans, ſweet Butter, as 
much as an Egge: Let all theſe bople ts- 
gether vntill pour Currans be ſoft: then 


take vp your Pike and lay it vpon ſippets 


t if you will pou map take off the ſcales, 
bat the beit is to let them alone: Lay all 
ouer pour Pike parboyld Parflep, and 
pickled Barberries, then take the polkes 


of 


co ew Tn *" C2 ay 


of two new · layd nen ſrraine them 
with a little White-Wine oz Uerjupce, 
and put them into pour bꝛoth vpon the 
Dike, ſcrape on fine Sugar, and lerue it 
pot to the Table. 


To firce a Leggeof Mis on 
the French faſhion, 

Ut out all the meate ofa faire Lenbe | 
ſok Button, at the butte end, mince it 
with halfs a pound of Beeke⸗ſuet, take a 
handfull of Parſlep, ſix ſpzigges of Min⸗ 
ter-Sano2p,and as many of Time, mince 
all together very ſmall , and put it into 
pour meate : then ſeaſon your meat with 


| Clones, Pace, Salt, Dugar, and a hand- 
| full of Currans: wozke vp your meate 
and Hearbes with a couple of Egges, 
and put ff into the skinne of the Leone 


of Button where pou cut it out: pꝛick 
it vp cloſe with a long pzicke, then 
take the reſt of pour meate,aud wozk one 
halfe of it into little cakes, as bzcad as a 
ſhilling, let the other haife be in little 
crums like minſt meat: then couer pour 
Legge of Patton tn faire water, in aPof 
02 Pipkin, and put your round peeces of 
meat, and all pour lo le meat in, then take 

lixe 
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ſixe blades of whole Pace, ſixe Dates 
quartered, a handfull of French Capers, 


halfe a handfull of Currans, and two | 


ſponkulls of fagar,a little beaten Cloaues 
and Mace, boyle all theſe together ſoftly, 
ouer a moderats fire, offentimes turning 


pour Mutton that it burne neither to the 
pots ũi de noʒ bottome, and when it is bop» | 


led to the quantity of a pinte and a halfe, 


cnn, = 


then garnich pour Diſh with Capers and E 


a fliced Lemmon, then mince the polk of | 


an Egge as ſmall as Dice,you muſt take 
theLemmon rinde and all, but if it be bit- 


ter, if will marre the taſte of the meate, | 
thereloꝛe pare dff the yellow outſide:then | 


lay pour Legge of Mutton inSippets on 
pour Garnicht Dilh, and put into pour 
bꝛoth a little Backe oz Maſcadine, 02 
White-Wine: if pou haue none ok all 
theſe, then take a little Ainegar and @1s 
gar,the quantity of the fourth part of a 
pinte, poure pour b2oth on the toppe of 
pour Legge of Putton, then caſt on it 
pour afo2zeſaid minſt Lemmon «& yolks of 
@ aces, hauing them readp agatnit pour 
Mutton be bopled,then ſcrape on Sugar, 
and ſerae it in hot: pou map lap about it 
and vpon it garniſhing of pult⸗paſte, ilxou 
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off with bopling:then put it into the he 


To boyle a Carpe or a Breame. 
Ouer pour Carpe oz Bꝛeame with 
faire water, in a @killet oz pan vpon 


the tire, put in a handfull of white-Salf, a 


handfull of Roſemary, Tyme and ſwerte 


Mar joꝛam, put in a pinte of Whife-wine 
| Utinegar, oꝛ a quart ot Mhite⸗wine oz 
Claret, and make it bople: then take a 


faire Carpe oz Bꝛeame quicke, take ont 


the guts, and wach pour filth cleane, tie it 


vp cloſe in a cloth, that the ſcales tall not 


ling liquo2 let it bople vntill it ſwine, 
then takea pinteof Claret Wine , and 
foure races of the whiteſt Ginger fliced, 
fixe blades of whole Mace, a god peece of 
ſwet Butter, and a handfull of Dugar, 
let it boyl vntill it taſte of the ſpices:then 
fake vp pour Carpe,oz your Bꝛeam, and 
lap it vpõ ſi ppets in aDith bzoad enough 
foz pour fiſh, and put into pour Wine 
and ſpices another peceofſwet Butter, 
when it hath done bopling , ( fo2 then it 
will not bs ſo oplte,)then pow2e it on the 
toppe of your fiſh,then ſtrew on * 
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haue it not reade, then a Lemmon will 
ſerue as well. 
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ol beaten Ginger vpon the Fiſh being ſo 
bopled as is befoze thewed: ſcrape on fine 
Sugar, and ſerue it hot: but in any wiſe 
gib hed pou bzeak not the ſcales of pour 
F 


To hoy le a wild-Ducke, Widgin,or 

a 3 the French faſhien. 
Reſfle pour Fowle, fruſſe vp the 
Legges vpon the backe, put it vpon 
A Spit.,with a quick fire, halt roaft it, and 
ſet a diſh vnder it to ſane the graup, baſte 
it once with wirt Butter, but no oftner: 
when pou thinke it halle roaſted, take it 
vp and lay it in the Diſh wherein pou ſa⸗ 
ed the graup,. launch it downe the bzeaſt 
with pour knſfe, and cut vp the wings 
b2oad like a Shoulder of Mutton : then 
take a handfull of Parſley, fiue oz ſire 
ſpzigges of ſauozy, and as much Time, 
and a handkull of Raifins of the Sunne 
withoat their kernels oz tones, mince all 
together ſmall, then put pour Ducke oz 
other fowle afoze named into a Pipkin, 
with as much as halfe a pinte of ſtrong 
Mukton bzoth,oz freſh Bee bzoth:put in 
à quarter ok a pinte of Hacke o2 Whites 
wine, then put in halle your Hearbes, and 
| , Raiſins 


Raiſins a and grauy of or Ducke te 
the Pipkin vnto pour Ducke, put in ſix 
blades of whole Mace, a little Sugar, a 
graine o two of Salt, let pour Ducke 
bople, oft turning it. untill it be halte boy» 
led away: in the meane while, take the 
other halfe of the Mearbes, and Raffing, 
mingle them with the white of an Egge, 
and fry them with a little ſact in a pan, 
in round Cakes like Figges, frye them 
thozowlp and they will be green, but burn 
them not. Zhen diſh bp pour Duck vpon 
Sippets, and pow2e pour bzoth vpon the 
toppe, e lap on pour round Sippets vpon 
the bꝛeaſt of pour Duck ſcrape on Sugar, 
and ſerue it hot to the Table. 


Another way to boyle 4500 
Carpes of Breames. 


Crape pour Fiſh,and put it in a skillef 

02 Pipkin, and halte a Pinte ot faire 
water and as much White-wine,take the 
milches and refaſe of your Iich, walh thẽ 
cleane, and put them again into pour fiſh: 
then put in fine 02 fixe blades of whole 
Mace, a handful of Parſlep clean pickt, a 
little n as much Time ſtript, a 
god 
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god pce of wert Butter, alittle sugar: 
put all theſe into pour fifh,and let it bople 
vntill it be halfe bopled away, then put 
in a handfull of Geoſeberries oz G3apes 
in clafters, oꝛ if you haue neither of both, 
the take Barberrfes,0z afliced Lemmon, 
and ſtraine the polkes of thz& Cas with 
a little Winegar ozWhite:wine,put it in⸗ 
to pour bzoth to thicken it: then Diſh vp | 
your fiſh with any garniſhing that pou | 
haue, and lap in pour fiſh, and powze the | | 
bꝛoth vpon it, ſcrape on Sugar, and ſerue | 
it hot to the Table. | 


Another way to boyle a Legge * 
Mutton or Lambe. | 

Ut a pete of Ridney ſuet inſquare | 
peeces ofthe bigneſle and length of | 
pour finger, ę then thꝛuſt pour knife ins» | | 
to ſix oꝛ ſeuen places ofthe meat, and put 
pour peeces into the holes: bople your 
Mutton oz Lambe, offen turning it, but Þ 
take heed you ouerboyle it not:then bople | 

a god handfull of Parflep tender, mince | ' 
it {mall with pour Knife, "then warme a. 
quarter ofa ts of white-Wine Uine- 
gar with a Chafindiſh of Coales, with a 
derer of Tweet Butter as bigge as an 


Egge. 1 
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Egge, and put in a few cluſters of Bar 
berries, bopled oz pickled: then Wich vp 
pour meat vpon fippets,poure this cance 
vpon it, and ſerne it hot. 


Io boyle Eeles. 
Ley and waſh 2 — and cut 
them in peeces about a handfull long, 
coner them in a pot oʒ Pipkin with wa⸗ 
ter, put to them a little Nepper, and Mace 
beaten, and ſixe Onpons in thin flices, a 
little grated bzead, three 07 foure ſpone⸗ 
fals of Ale-peaſt, a god peece ol ſweete 
Butter, ahandfull of Parflep, a little⸗ 
Minter⸗Sauozp, and as much Tyme, 
hꝛed them ſmall, and put them in, and 
bople them moderately halfe an houre:ag 
ſone as thep beginne to bople, put in a 
handful ofCurrans well walht and pickt, 
and when it is boyled, put in a little Ui⸗ 
negar oz Mer jupte, and another peece of 


ſweet Butter, and alittle Salt; then lap 
them vpon ſippets, and ſerue them hot to 


the Table. | 


Io boyle a Rabbet. 
Le and waſh pour Rabbef, (lit the 
binder legs on both ũ des ol the pf 
one: 
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bone, turne them fozward and frufſe it, 
pꝛicke them cloſe to the body ofthe Rab. 
bet, and ſet the head right vp, with a pꝛick 
right downe in the neck, then put it mto | fl 
a pot oz Skillet, that pou may turne it in | 
and couer it with katre water, and make | b. 
it to bople: then ſeaſon it with a little | fl 
whole Mate, ſw&f Butter and Salt,and | le 
a few Currans, a handfnll of Parſley, a] el 
little Winter:Sauozy and Time, bꝛuiſed 
with the back ofa Ladle: then ſcrape a|T 
raw Carret; then take the polkes of two 
hard Egges, a toaſt of manchet, ſtraine it 
with a little UN er juyce thozow a ſtrainer, 
and put all theſe into it, both to ſeaſon it 
and to thicken it then let it boyle leiſurely 
with often turning it, vntill pour bꝛoth be 
halte bopled awap : then put in a little 
ſwet Butter, alittle Sugar, and alittle 
moze Uerjuyce,and then dich it vpon ſtp⸗ 
pets, and powꝛe pour bꝛoth vpon it, ſcrape 
on Sugar and lerus it hot to the Table. 
V Ach your Lampzels, but fake 
not out the Guts, cut them in 
pieces about an inch long, & put into the 


{ot 02 poſnettwice ſo much wafer as wil 
coner 


To boyle Lamprels. 
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toner them, ſeaſon it with Pepper and 

Halt, thicken it with a few Dnyons, ( 

little grated bzead, and a little Ale-pef8, 

o | then ſhed a handfull of Parflep, à little 

winter⸗Hauozy and Tyme (mall, let all 

e bople vntill the bzoth be halfbopled away: 

then put in a god pecevfſweet butter. 

let them boyle a little moze, then ſerne it 
either in diſhes oz in pozengers. 


To boyle a Necke, or a Loine, or a Chine 
of Mutton,or to boyle a Neeke, or 
Legge, a Fillet, or a Knuekle of 
Veale, or to boyle a 
Legge or Loine of 
Lambe, 


Ut any oftheſe meates in fo big p&- 

ces as that two 03 thꝛe of themmap 
ſerue ina Dilb, and put them into a Pof, 

e | with ſo much water as will couer them: 
It yon haue one necke of Putton oz 
Ueal,then pou map take two handfuls of 
Parſlep, and ten ſpzigs of Winfer-Sano« 

ry, (as much ol Tyme:then put info theſe 
Hearbs twelue reaſonable great Onvõs, 
but if they be ſmall; then take the moze, 
grate in halſs a penny loafe, put info 

Y theſe 
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oz thꝛe coznes of Pepper, all your ſpices 


of one ovnce of Sugar, and ſire ſpaone- 
falls of Ale · yeſt, and a little Salt: put all 
theſe into pour meate when it begins to 


that it burne not, then put in fiue oz fixe 
ſpenefulls of Uinegar : then pou may 

Dich it in as many Diſhes as pou ſe fit- 
fing,acco2ding to the occaſtons:ſerue it in 
to the boo d hot. 


To ſtewy Smelts or Flounders. 


Ut pour Smelts 02 Flounders in a 
dep diſh, put to them a quarter ofa 
I6Uinegar oz white-wine,as much 
tegas two Egges, put in a little 
great Pepper, a handfull of Parſley, fixe 
ſpꝛigs of Winter-Sanozy and as much 


in the polkes of two hard Egges: put 
in all theſe when pou put in pour fiſh,and 
let them ſtew. now 4 then turning them 
and pour fiſh, and when pou lee them 


thefe an ounce of Eloaues and Mace, two 


being beaten ſmall, put in the quantity 


bople: then let it bople moderately dntill 
it be halle bopled away, often ſtirring it 


ol Tyme ſchꝛed them. c mince them ſmall | 


Telwed,dilh them vpon ſippets,and y on 
em 


. 
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haife awap,then put in the yolk of a hard 


of Cookery. 


To boyle Pigeons on the 
French faſhion. 


R_ your Pigeons ready to be bop: 


led, couer them with water, take two 
02 th2e& blades of whole Mace, a handfall 
of French Capers, afew Raiftns ofthe 
Dunne, hꝛed ſmall thꝛee oz foure Dates, 
bzoken into quarters, a god p&ce ofſwgt 
Butter, and a little Sugar, let tbem boyl 


Eg minſt, alittle fweet Butter, thzee oz 
foure ſponkuls of Ainegar, as pour taſte 
ſhall direct pou, moꝛe oz lefle: garniſh pour 
diſh with ſome of pour afozeſatd Egges, 
and take ont ſome of pour Capers out of 
pour bꝛoth, lap them vpon ſi ppets.ſcrape 
on Sugar, ſerue them hot to the Table. 


Another way to boyle a Pike. 


12 out the rinet out of pour Pike, 
and walh it, and cut it in peeces all of 
length, thzee peeces are enough, then 
fake the middle peece and flit it down the 
D 2 © -Hacke 


| them bunches of pickled barberries;fcrapes  * 
on — ſerue them hot to the table. 
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back info two peeces,then coner it in the 
pan 02 kettle with fair water, and boyl it 


water bopl,and then let it ſwine befoze 
pou take it vp,fo2 it is not enough til the: 
then take it vp, 4 lay it vponſippets with 
the head and taile, and cut ends both toge⸗ 
ther in the middle of the Diſh, then lap 
pour middle peces on each ſide one, with 
the ſcales vpward:if it be a ſmal Pike you 
may take off the ſcales:bnt ifit be a great 
one, then let them alone, fo2 thep keepe 


ofUinegar,and as much ſweet Butter as 


an Egge, eight oz nine clufters of Pars | 


boyld Warberies, alittle Ougar to take a- 
wap the ſharpneſſe of your vinegar,poure 
tt vpon pour dich ol fiſh hot, but let it not 
bople:ſcrape on Sugar, cc. You map gar: 
niſhthis diſh with boyld Parflep, Bar⸗ 
beries, and mince alſo the polke of an 
Egge and ſtrew on it. 


Ts 


with a handfall of white Salt and ſweet] 
Þeoarbs,but put not in pour fiſh vntil the 


your fiſh very white: bopl a god handfull | 
of Parſley tender, and mince it fine, c put 
it into a Pipkin with a quarter ofa pinte | 


Sense ars 


yp 22 == > Mi 2 EI 2 2: e- 


p of —« 


of Cooley. 


Io boyle Olives of Veale. 
uta fillet of Ueale in thin flices, as 
bꝛoad as pour hand, and then beate 
them with the backe of pour chopping 
Knife,then take two handfuls of Parflep, 
and halfe a handfull of Roſemary and 
Tyme, picke them and ſhzed them ſmall, 
put to thema handfull of Currans, the 
polks of two oz thzee hard Egges mink, 
alittle @ngav:wozk all theſe with a raw 
Cage: ſeaſon your peeces of Ueale with 
| Pace,Pepper,Ginger,andSalt:then put 
pour farcing hearbes vpon pour thin pee- 
tes of Ueale, and rowle them vp as big 
as an Egge, and pzick them with aſmall 
pꝛicke, and keepe them cloſe, then coner 
them in a Pipkin with faire water, with 
aa handtull of French Capers, and a hands 
full ot Currans:and the other half of pour 
hearbs: vnderſtand that pou muff put but 
half pour hearbs to your Oliues:then put 
in a little Pepper, Mace beaten, a little 
Dugar:boyl all theſe together, with often 
turning them that thep burn not. and put 
in a gos peeceofſweetButter,Utnegar, 
and Sugar: dich it vpon ſippets and ſerue 
it to the Table. 
D3 To 
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To boyle a Mullet,or a Pike 
with Oyſters. 3 

4 a faire Pullet 03 Pike, trufſe ith 
round, and let it on a kettle of water, 
and throw into it a handfull of Salt, and 
a handfall of ſweet Yearbes, and make | 
pour water bople: then tye pour Pullet 


02 Pike in a aire cloth, and put it into} 


pour bopling liquour, and put it in a pintc}_ 
of Mhite⸗Mine Uinegar, and let pour 
filh boyle leiturely vntill it lwimme: take 
the riuet and a pinte of great opſters. and! 
as much Uinegar as their graup, tha& oz} 


foure blades of Pace, alittle grofſe Pep'| , 


per: bople all theſe in a Pipkin by them- 
ſelues,vntil pour Oyſters be bopled,then 
ſtraine the polkes of two 02 thaw Egges 
with halfe pinte of Sacke, oz White: 
wine. put in alittle Sugar, and another 
p&ce of Butter, then put in your Wine 
and Egges: then diſh vp pour fiſh vpon 
ſippets and powze pour bzoth vpon it 
ſcrape on fine Sugar, and ſerie it hot, «xc. 
- With this. bzoth you may ſtew a Capon 
but thẽ you mult take roaſtedCheſ-nuts, 
being roalted very tender, but not burnt 
and ſtep them in Backe oz Claret⸗wine, 
and 
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put them into your Oyſters: then diſh 
vp your Capon vpon ſippets, and pour 
I both vpon it:ſcrape on Sugar, and ferue 

tt in hot to the Table. 


To beyle a tame Ducke. 


Duer pour Ducke with faire wafer 
ina Pipkin,put in fue 02 fix blades 

ok Mace, a handful of Raiſins of the Sun. 
ir} fue oz ſixe fliced Onyons,a god peecoof 
ie} ſweet Butter;when pour Ducke fs half 
1d} bopled,put in th2c oꝛ four peeces of Bar- 
02} row, let them bople vntill your bzoth be 
p. .halfbopled awap,then put in alittleUine« 
u-j gar: garnich pour Dich with parboyld 
en] Onvons, and Raiſins of the dunne. Lay 
esrour Duck vpon ſippets in your garniſht 
Dich, and poure your bzoth and Dnyons 
er vpon the toppe of your Duck: ſcrape on 
ne Sugar and lerue it hot to the Table. 


To boyle a raſhar of Mutton, or of 
cold Lambe. | 


' Lice cold Putton 63 Lamb into thin 
flices, and put itinto a pewter 02 ear- 


then Diſh, and put fo it halfe a pinte of 
nn : Þ 4 Claret⸗ 
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Claret-Wine, a blade 02 to of Pace, a 
Nutmeg fliced in round Cices,and a little 
Þugar.a little Butter: ſtew pourPutton 
vntill it be thozow hot, and lay your raſh: | 
or vpon ſippets. 


To boyle a Knuckle of Veale, or a 
necke of Mutton. 


Ut pourKnuckle oz neck info pieces, 
tbople it in a gallon of faire water, 
put in ſeuen oz eight blades of Pace, as 
many peeces of whole Cinamon 4 Nut- | 
megs, ten whole Cloues, a pound of Rat- | 
fins ofthe Sunne, the ffones pickt out, a 
pound of Currans, halt a pound of French 
Barlep cleane waſht, put in all this after | 
that your meat beginneth to ſe eth, and is | 
ſcummed. A porn bople a knuckle of veale 
then you were het, it vou haue if,to bople 
a Parrow-bone with it: but if you bopl a 
necke ol Putton you need not: boyle all 
this vnt ill it come to a pottle, then put in 
Salt by diſcretiõ, as pour taſte ſhall direct | 
pou; put in halte a pinte of Claret-Wine, 
and if it be not ſweet enough, pou may 
put in Dugar:fippet it, and ſerue tt, .: 
0 


— . 
wot wr RD vey 
. > 
* * 
* 


: 2 7 4 
I ” 
I 4 5 * 


e |. Io ſtew the ribs of a necke of Veale 
n in ſteakes. 
N 


Ut fine 03 ſix ribs of à neck of Meale 
Pinto a pewter Dich, pꝛicke into enery 
rib two oz thzee Clones; put to it halfe a 

pinte of Putton oz Beeſe bꝛoth, foure oz 
fine blades of whole Mace, halt a handfull 
ol Currans, thzee oꝛ foure Dates bꝛoke 
in quarters, a little Saffron tive vp in 
a cloth, a peece ofſweet Butter as big as 
„an Eggeiſteb theſe halfe awap, cloſe to- 
| tered, turning them often: then put in a 
little Aer jupce, and lap pour leaks vpon 
ſippets, powꝛe your bzoth on them, ſcrape 
on Sugar, and ſerue them hot to the table, 


Bakte 
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To make a grand Sallet. 


Ake buds ofal kind of god 
J& Hearbs and a handfull of 
French Capers, ſeuen o: 
dad eight Dates cut in long 
=» lices a handfulofRaiſing | 
okthe Sun, the ſtones be- 
ing pickt out, a handfall of Almonds 
blancht, a handkull of Currans, five oz ſix 
fias fliced, a pzꝛelerued Oꝛenge cut in fli- 
tes:mingle al theſe together with a hand⸗ 
full of Sugar, then take a faire Diſh fit | 
fo2 a ſhoulder of Mutton, ſet a ſtandard of 
paſte in the midſt of it, put your afozeſaiv 
Sallet about this ſtandard, ſet vpon pour 
Sallet foure half Lemmons, with the flat 
ends downward, right ouer againſt one a⸗ 
nother, halfe wap bet wirt pour Candard, | 
at. and 


of Cookery. 


and hang bpon the Roſemary p2eſerned 


Cherries, oz Therries freſh from the tre: 
| ſet foure halle Egges, being roaſted hard, 
| betw&ne your Lemmons, the flat ends 
dobonward, pꝛick vpon yotrEgges ſliced 


Dates and Almonds: then pou map lap 
ansther garniſh bet werne the bꝛim of the 
Diſh and the Ballet, of quarters of hard 
Eggs and round flices of Lemmons:then 
you map garniſh vp the bꝛim of the Diſh 
with a pꝛelerued Ozenge, in long ſlices, t 
bet wirt euery flice of ozenge, a little heap 
of French Capers. Ił pou haue not a ſtan⸗ 
dard to lerue in: then take halfe a Lem- 
mon, and a faire bzanch ol Roſemarp, 


To fowce a Pigge. 


Ut off tho head of afair large Pig, 
and rowle him vp in ſmal collars like 
2152awne: bople it in a kettle of faire wa⸗ 
ter, twice lo much as will coner him, put 
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aud the diſhes five, pzicke in euery one ol 
theſe Lemmons a bzanch of Roſemary, 


in a handfull off wet hearbes and a hand» 
full of white Salt, leauen oꝛ eight blades 
of whole Mace, two oz thzce Nuimegs 
cut in quarters, thzee oz foure races of 

Ginger 


5 
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Ginger dien balls à pinte of tohtte⸗ wine 
Uineqar 02 moze: let theſe boyle vntilt 
pour Pigge be very tender, as yon map | 
kalle know by pour owne diſcretion: 
then take pour Pig vp with a ſcummer, 
and lay it vpon a plate vntill it be cold, 
then boyle pour bzoth again vntil it come | 
to a Gellp, ſtrain it thꝛough a Gelly bag | 
into a diſh, then take pour collars of Pig | 
and pare off the top and the bottome, but | 
ridge them as you doc B3awne, and cut 
off the skinne round about: ſet thee of | 
them in a diſh fitting koꝛ them. but let not 
the one peece touch the other, then put | 
pour Gelly warm vpon them, euen vntil 
they be couered, and ſolet them ſtand vn⸗ 
till hs be cold, this diſh may well re⸗ 
turne to the Table thzee oz nn. times: 
the garniſhing may be thereunto what 
you thinke fit oꝛ what pou haue ready. 


To make Pufpaſte. 
Ake a quart ol floure, a pound and a 
halte of ſweet Butter, wozke halfe a 
pound of the Butter into the floure date, 
- " betwixt pour hands: then bzeake into the 
- © floure foure Egges, and as much faire 
ts er, as will wet it. to make it 10 
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ble ligbt paſte, then wozke it into a phũine 
ofa fot long, ſtrew a little floure on the 
table, that it hang not to, then take it 
| bythe end and beat it wel about the board 
| bntill it ſtretch long, and then double it, 
| and taking both ends in pour hand, beate 
tt again, and doe fo flue 02 fix times, then 

| wozke it vp and rowl it abzoad, and then 
take the other pound ol Butter, and cut 
it in thin flices,x ſpꝛed it all ouer the one 

| halfe of pour Paſte, with pour thumbe, 
then 3 the other halke oner pour but⸗ 

| tered fide, and turne in the fides round 
| about vnderneath, then craſh it downe 
with a Rolling-pin,andſo wozke if fling 
02 ſire times with pour Butter, then pou 
map rowle it bzoad,q cut if in foure quar⸗ 


3 


82 220 


reer ere 


it thinner in round peces about the thick- 
nes of your little finger:then take aW ish 
as bzoad as pour pete of Paſte, « ſtrew 
on alittle floure on the diſh, then lap on 
one peece of paſte, ( you map put into it 
| peces of Parrowex Harttchoak bottomes 
oz Potato, oz Tringusrots: but you 
maſt rowl your lumpes of Parro w in the 
polkes of raw Egs, and ſeafon them with 
RC inger, ca t 

alt: 


ters, and if it be not thin enough rowlle 
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Salt:lap this vpon pour Paſte, then lap 
pour other ſheet vpon that diſh, and cloſs 
tt round about the bꝛim of pour diſh with | 
pour thumbe: then cut off pour round | ai 
with a Knife cloſe by the bzim of the diſh, | t| 
then you may cut it crofſe the bzim of the Ip 
diſh like virginall kepes, and turne them | b 
crofſe oucr one another: then bake them | tl 
in an Duen,as hot as fo ſmall Pes. In | y 
; this manner pot may make Flozentines | 2 
ofRice, with polkes of Cages , bopled | fl 
with Creame : Boyle the polkes of fixe Ir 
Egges with halke a pinte of Cream, keep | ft 
it with very mach ſtirring, that it burne | if 
not, and it will turne thicke, like Curds, | fi 
but it will be pellow: then pon map ſea- || a 
ſon it with Sugar, Tinamon, and a little | fi 
Nutmeg, thꝛee oz foure lliced Dates, put | 
info it thzce oz feure peeces of Almond 
paſte,fiue oz ſixe lumps of Parrow ſtirre! 
them vp together, and put them into the 
Flozentine, then bake it in an Duen, as | 
hot as fo2 Pies. If pou haue Rice, bople Þ 0 
it tender in Pilke, and a blade oz thy of JN 
Pace, bople it vntill the Pilke be bopled | it 
awap, then ſeaſon it with a little Nut- 
meg, Tinamon, and Sugar, two oz thzee 
raw Egges, a little Salt, a little Reſe- 
Water, 
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water, a handkull of Turrans, thꝛee oz 
foure flices Dates: pou map put this in 
your dich, bet wirt two ſheets of puſt pat. 
and bake it as befo2e.Jf pou haue none of 
theſe,then pon may take quarters of Pip⸗ 
pins, oz Peares, the coares taken out, and 
boyled tender in Claret- Wine, then put 
them into the Paſte, oz loꝛ want of theſe, 
you may take Goſeberrics,Cherries, oz 
Damſons, oz Apzfcocies, without the 
ſtones, 02P2unes:when pou ſe pour paſt 
riſe vp white in the Duen, and begin to 
tur ne pellow , then take it koꝛth and waſh 
it with Role⸗ wat er and Butter, ſcrape on 
fine ſugar, and let it into the Ouen again. 
about a quarter of an houre: then dꝛaw it 
klozth, and ſerue it in. 


To roaſt a Legge of Mutton, or a 
Cowes Udder. 
Mꝛuſt pour Knife into the Legge of 
Mutton, at the butte end, the length 
- | of pour finger, then take à pecce of Rid⸗ 
nep ſuet, and cut it in long flices « thꝛuſt 
into euery hole of the Legge one of thoſe 
peeces: pzicke on the outſide whole 
Cloaues:then roaſt pour Legge tender, 
take a hard Lettice, a handſull ofBarſlep, 
| and 
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and bople them tender, then beate them 
with the back of pour Chopping-knife a 
trolle, vntill they be as ſoft as the pulp sf 
an apple:then take a pate ołt wat utter 
as bigge as an Egge, and a quarter of a 
pinte of Minegar, and a ſponefull of pows 
der-Sugar: heat this bpon the fire, and 
ſerue it in vnto the Table hot, with pour 
meate. Though this be excellent ſawce, 
pet if you like it not, then pou may make 
a Gallantine thus. Take a little Claret⸗ 
Wine, and a pete ofſwet Butter, grated 
dzead, a little beaten Cinamon, and G in⸗ 
ger, a little Sugar, two oz thee clones, a 
 bzanchofRoſemarp: ſet all theſe on the 
fire vntill they bople, and then put it in to 
the Legge, oꝛ Adder, and ſerue it hot to 
the Table. 
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To make an Olive Die to be 
eaten hot. 
Ul the fleſh ofa Legge of Ueal info 
flices, as bzoad as pour hand, (beat 
it a crofle with the backe ok a chopping⸗ 
Unife:then take two handfuls of Parſly, 
fenen oz eight ſpzigs of Winter:@anozy, 
as many of Tyme: ſtrip theſe ſmall, and 
let there be no ſtalkes in them, then — 
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1 them and put onto them the yolkes of 
the oz fonre hard Egges minct ſmall; 
ſeaſon your meate with Ginger, Nutmeg, 
Salt,and ugar: put to pour Yearbes a 
little Sugar, and a handfull of Currans: 
lay your Yearbes vpon your flices of 
Ueale beafen and ſeaſaned : then rowle 
enery peceinto an Dline of the bigneile 
of an Egge, and lay them into a Coffin fit 
foz your meate, and ſtrew on them the ret 
of your Pearbes,and a few Currans,thze 
02 foure fliced Dates, th2g oz foure blades 
of whole Mace, a little Sugar, put in halfe 
a pound of wert Butter, cut in flices, cloſe 
vp the Pie. and bake it in an Ouen, as hof 
as 2 Manchet: halle an houre befoze you 
ſerne it to the boy, put in a little WMhite⸗ 
wine oz Uinegar, waſh oner your Pie 
with a little Roſe-water and Butter, and 
ſtrew vpon it hard Sugar and floure bea⸗ 
ten together: if any place grow pꝛelentlip 
die, wet it againe with Nole⸗ water and 
Batter, and let it into the Ouen againe, 
and within a quarter of an houre it will be 
criſp like pce:then dꝛaw it fozth,and ſerne 
it hot tothe Table, 


OE: 


124 | The ſecond booke 


either Dinner, or Supper. 
Daft it with a quiske fire that the fat 


may dꝛop away, and when you thinke 
it halle reaſted, ſet a Dich vider it, and 


Pozke, but you muſt cut it downe fo the 
bone on both the ſides, let all the grauy run 
into the diſh, baſte it no moze after you 
haue cut it, put vato the grauy halte a 
pinte of White-wine Uinegar, a handfull 


ſan,the ſtones being pickt ont, fine oz fixe 
Dates bzoken in quarters, fine oz fixe D- 
lives fliced, flue oz ſire blades of Pace, a 
bandfull of powder Ongar, Tew all theſe 

vntill they be halfe ſtewed away: then diſh 
your Shoulder, and powze this ſawce en 
the toppe of the meate, thꝛow on Salt, and 
ler it hot to the Table. 


To bake a Chicken Pie to be 
eaten hot. 
RgTe foure o2 fine Chickens fit to be 
bakte, laaſon them with Nutmeg , 
_ Halt, and Sugar, put ou 
into 


To roaft a ſhoulder of Mutton to ſerve for 


flath it with a Knife a crofſe, as you doe 


of French Capers, a dozen Raiſins ofthe 
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into a fit Coſtin:then ſeaſon ſeuen oꝛ eight 
umpes of Marrow, with Rutmeg, Sina⸗ 
mon, Salt and Dugar, rowle it in polkes 
of hard Egges, it will kee pe them from diſ/ 
ſoluing: lay pour M arrow vpon the Chic⸗ 
kens, and the polkes oith2s oz foure hard 
Egges bzoken in quarters, fine oz fire 
blades of whole Mace, as many quartered 
Dates, a little Dugar, halfe a pound of 
wert Butter: cloſe vp your Pie, and let it 
in an Dnen as hot as lo: {anchet, and in 
one houre it will be bakte , dzaw it fozth, 
and waſh it with Roſewatcr and Butter, 
and {frew on floure, and Sugar, beaten to⸗ 
gether, and ſet it againe into the Dnen a 
quarter of an houre , it will be like vce: 
then dzaw it fozth , and put in a little 
Hacke, 02 Muſcadine, and ſo ſerne if hot 

to the Table. 


© ene 
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To roaſt a Naates Tongue to be 
eaten hot. 
Dyle a faire Neates Tongue tender, 
blanch it and lard it on one fide. pzicke 
in ſome Clones : then cut ont the meate at 
e | thegreat end, and mince it with a little 
dubbing (net, as much as an Egge, then 
hos it with anne Nutmeg,and Mate, 
| S5* - 
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and Sugar, th2& o2 foure Dates mincf, a 
handfull of Currans, halfe a pzeſerned 
Ozenge minctſ\mall, about halfe a graine 
of Muske: wozke vp yur meate with the 
polkes of two raw Cages; and ffnffe tf 
hard into the Tongue: then pinne oner 
the end a pece of a Caule of Ueale, oz a 
skinnie perce of Bete ſuet, then pnt it on 
a ſmall ſpit, thozow both ends, ſet aDith 
vnder the meate fo ſane the grauie, baſte it 
with werte Butter, and put to the grauie 
a little Sacke, oꝛ Muſcadine and the yolke 
of an hard Egge minct, and the coare ot a 
Lemmon minct: when pour Neates 
Tongue is roaſted, take it vp, and put it in 
a diſh fitting foz it, and put a little Sugar 
into the ſawce, and powze it all ober the 
Tongue, and ſerue it hot to the Table. 


To bake a Neates Tongue to bee 
eaten hot. 

Ople a faire Neates Tongue tender: 
D ſeaſon it as vou read befoꝛe in the roa⸗ 
ſed tongue: then lap in the tongue into a 
Coffin,made of the ſame faſhion, Lay on 
if fine oꝛ ſixe blades of whole Mate, thaw 
02 foure quarfered Dates, a little Dzenge 
cut into flices, the coare of a e 
ced 


& > © Jo 2 en w 


an Ouen, as hot as foz” Manchet: ik pon 
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fliced, halfea pound offwe@ec Butter, a little 


Sugar, cloſe vp your Pye; and put it into 


ſ&it colour to faſt, then take downe the 
Ouen lid: but if foo flow, then lay a few 
coales in the Duens month, in an honre 
and halfe it will be bakte: then take a 


little Backe o2 Puſcadine, and the jupce 


of a Lemmon, halfe a graine of Muske, a 
little Þugar, the polkes of two oz the 


raw Egges, a little ſwete Putter: ſet 
this on a chafindiſh of coales, and ſtirre it, 


that the Egges curdle not, vntill the But⸗ 
ter be melted, then dzaw it out, and cut it 
vp, and put in your candle, ſcrape on Hu⸗ 
gar, and ſerne it hot to the Table. 


To roaſta Pigge with a pudding 
in his belly. 

Furz a kat Pigge, and truſſe his head 

back ward, looking oner his backe, lay 
him in a very faire Diſh,fo2 ſopling: then 
femper as much ſtuffe foz a Pudding, as 
von thinke will fill his bellp, pou mult tem⸗ 
per your pudding with grafed bzead, halle 
a pound of dubbing ſuet minct, a handfull 
of Curcans, fonre oz fine Dates minct, 
18 Pate, Nutmegs, and Ginger 
E beaten 
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beaten, ok each alike, and a little Sugar, 
and a very little Halt, vou mult wet pour 
pudding with two Egges, and a little 
Koſewater and lweete Creame, as much 
| 
| 


As will wet your pudding fo ftiffe, as that 

il von lay it vpan a iLrencher , it will not 
runne abꝛoad : then put it into the belly of 
the Pigge, and paicks vp the belly cloſe, 
ſpit it, and roaſt it: and when it is almost 
roaſted, w2ing vpon it the juyce ofa Lem⸗ 
mon: and when pou are ready to take it 
bp, take the polkes of fonrc oz fine new- 
laid Egges, a handfull of feathers, wach 
the Pigge with the polkes ol Egges, and 
While you are a walhing the Pigge, let 
ſome other body bzead it after pon, befoze 
the Egges be hard: mingle am ongſt pour 
bead a little Ginger, Pepper, and Nut- 
meg: let pour fawce be Uinegar, Butter, 
and Sugar, and the yolke of a hard Egge 
minct: fo lerue it in vpan peur ſawce bot 

to the Table. 


To bake a Pigge to be 

-_ _ « _extenhot, 
"Lep a ſmall fat Pigge, cut it in quar- 
ters 02 in ſmaller pieces, ſeaſon it with 
Pepper, Ginger, and Salt: lap it * . 


CT ip- 
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fit Coffin, trip and mince (mall a handfull 


of Parſlep, fire ſpꝛigs ol Winter-Sano- 
rie, rew it on the Meat in the Pie, and 
ſtrew vpon that the yolkes of th2e& o2 foure 
hard Egges minſk, and lay vpon them fing 
02 ſixe blades of Mace, a hanvfull of cluſt⸗ 
ers of Barberries, a handſull of Currans 
well wacht and pickt, a little ©ngar, halfe 
a pound of ſweet Butter, oz moe: cloſe 
your Pye, and ſet it in an Ouen, as hot as 
fo2 Manchet: and in two houres it will be 
Bakte: then dꝛaw it fozth and put in halfe 
a pinte of Uinegar, and Sugar, being wars 
med vpon the fire, poure itall oner the meat. 
and put on the Pie- lid againe: ſcrape on 
ſugar, and ſerue it hot to the Table. 


Another way to roaſt a Legge 
of Mutton. 


1 Arde a faire large Legge of Mutton, a 
finger die pe with the Kidney ſuet, cut 
long ⸗wiſe like ones finger: pꝛicke in ſome 
Cloues, and roaſt it with a quicke fire: 
when von thinke it halfe roaſted, cut off 
ſome of the vnderſtbe, of the fleſh end, into 
thinne ſlices ; then take halfe a pinte of 
great Dyſters, and the grauie of them, 

| I4 thete 


130 The ſecond booke 
thz& oz koure blades of whole Mace, a 
piece of werte Butter, as big as an Egge 
à quarter of a pinte of Uinegar,a ſpœnfull 
of Sugar : put all theſe into your ſlices of 
Mutton, which you cut off the Legge, and 
ffewthem together in a Pipkin vntill the 
liquoz be halle conſumed: then diſh vp your 
Mutkon being very wel roafted,and powze 
the ſawce vpon the top of it: ſtrew Walt 
about it, and ſerue it in hot to the Table. 


Tobake a ſteake Pie of the ribs 
of Mutton, to be 
eaten hot. 


Ata necke of Button betwirt 1 
ribbe, beate euerꝝ ribbe with a Cle⸗ 


„ mer Aatlings, it will make the Mutton to 


eate thozt : then ſeaſon it with Pepper 
and Salf, and put it in a Coffin, lay on 
th:& oz foure blades of whole Mace, halte 
à ponnd of nete Butter, cloſe vp your 

Pie, and let if into an Dnen, as hot as foz 
Danchet, infws houres it will be bakte: 
but in the meane time bople a god hand- 
full of god Parllep very tender, beate 


it as ſoft as the pulpe of an Apple, put in a 


quarter ok a pinte of Uinegar, and as 
much 


, 
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much White, wine oz Sack, but White- 
wine is the better, a little werte Butter, 
two ſponefuls of Sugar, put pour Par⸗ 
fley into this liqucur, heate it but warme: 
then you may cut vp pour Pie, and powze 


_ this ſawce all oner the iteakes 3 ſhake it 


well vpon your pele, ts make the ſawce 
and the grany mingle together: then lay 
on pour lidde ageine, (ſcrape on fine Du⸗ 
gar, and ſerne it hot to the Table. 


To roaſt a Neck of Mutton. 


At away the ſcragge end ola large 


neck of Putton, and put a couple of 


pꝛicks thozow the beſt end, roaſt it with a 
quicke fire, but ſcoꝛch it not, baſte it with 
werte Butter, then w2ing in the jnpce of 
halfe a Lemmod : when it is halfe roaſted, 

ſane the grauie in a Diſh, being put vnder 

the meate fog the ſame purpoſe, and then 

baſte it againe with [werte Butter, and 

Wꝛing in the juyce ofthe other halfe of the 
Lemmon: bzeadit with a little Manchet 
mingled with beaten Nutmeg + Cloaues, 
put it info a warme Diſh, and put in the 
grauie that dꝛopt from it: this is aſawce 

both wholeſome, and foothlome, - : 
- Tos 
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To make a Hartichoake - Pie to be 
eaten hot. 
Ake the bottomes of foure well boy, 
led Hartichoakes, ſeaſon them with 
Nut meg, Pepper, Halt, and Sugar. then 
lay them in a Cottin, in each co2ner one: 


& . 2 &= 


then lay the Parrow of fonre oz fine Mat 
row-bones(as whole as Yeu can get them) 


in warme water to take away the. reds 
neſle, dꝛy them, and ſeaſon them with &i- 
naman, Ginger, Sugar, and @alt, rowle 
them bp in the polkes of raw Cgages, and 
lap them vpon your Hartichoakes, and 
here and there the polke of an hard Egge, 
ſome wile, ſome in halues, as pour eye 
hail aduiſe yon, ſtrew on them the reſt of 
the ſeaſoning: lay vpon them fiue oz fire 
Dates bꝛoken in quarters, flue oz fire 
blades of whole Mace and a little Dugat, 
put almoſt a pound of weste Butter on 
the top of all: cloſe pour Pye, and ſet it 
into an Ouen as hot as fo Manchet, in an 
houre oz little moze it will be bakte : it 
pour Ouen be oner hot, it will diflolue 
vour Marrow, 02 dzie it vp: dzaw it fozth 
when it hath id an houre, put in a little 
Backe 02 Muſcadine, wet it with Roſe- 


water 
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water and Putter, ſtrew on it @ little 
floure and Singer beaten togelher, and let 


it into the Duen againe, in a quarter of an 
houre it will be hard, and crifpe like pee, 


dꝛaw it fozch, and ſerue it hot to the Table. 


To roaſt a Shoulder, or Nanch 
of Veniſon, or a Chine 
of Mutcon. © 


Ake any of theſe meate*, lard them 
with French larde, av pꝛicke them 


thicke with Koſe-marie,roalt them with a 


quicke fire, but burne them not, baſte them 
with ſweet Butter: take halfe a pinte of 
Claret-wine, a little beaten 'Sinamon and 
Ginger. two' ponefulls of Sugar, fiue o: 
ſire whole Cloaues, a bꝛanchot Koſemarp, 
alittle wt Butter, a handfull of grated 
bzead : let all theſe bople together, vntill 
it be as thicke as Mater⸗gtewell, then put 
in a little Roſe⸗ weiter and Muske, it will 
make pour Gallentine taſte very pleaſant- 
ly; put it in a fitting diſh: dꝛaw off pour 
amen and lap it into the diſh, Ctrewit 


To 
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Jo make Chewets of Veale. 


P bot two pound of the leane flet 
of a Legge of Ueale, ſo, as that it 
may be eaten: pare off the outfide, and 
mince the meat ſo ſmall as grated bzead, 
then mince fire pound of Beefe ſuet, as 
{mall as the meat, but you muſt firſt picke 
ont the kernels, and the sKkinnes, mingle 
them ſo together, as thatyon can ſe no 
meate inthe ſnet: then mince a quarter 
ofa pound of Dates ſmall, take a quar⸗ 
ter of à pound of Biskets and Carra⸗ 
wates, fwo pound of Carrans cleane 
wacht and pickt, and d2ide in a faire cloath: 
ſeaſon your megte with a little Cloanes 
and Mace, Nuimegge, and twice ſo much 
Sinamon as any of the other, all by dil⸗ 


crefion, the fourth part of a pinte of da⸗ 


maske Koſe water, almoſt halfe a pound of 
Dugar, then ſtirre vp pour meate, that it 


be ſeaſoned in all places alike, the leaſt | 
faite of Salt that may be is enough: then 
raiſe ſuch Pies as pon may put nine 2 


ken ol them in a dich, faſhion them ſome- 


what long, and raiſe them higher than an 
o20mary Pie, kill them as fall as you can 


with⸗ 
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withont diefaſhioning of them, with thus 
ting out the fides, cloſe them with very 
thinne liddes, bake them in an Ouen as 
hot as foz other Pies, in halle an houre 
they will be bakfe : dꝛaw them out, and 
ſcrape on £06Ar,and ſerue them hot tothe 
Table. 


To roaſt a res with Oyſters 
| and Cheſtnuts. 
Dyle and pill nine oz kenne Chef! 
nuts, put them hot into Claref-wine, 
parbople as many great Opſters, ſpit a 


Capon fo be roaſted, put the Cheſtnuts 
and the Dpſters into the bellp of the Cas 


b: pon, and ſtop them in with [wet Sutter, 


roaſt it wtth as hot a fire as you can, but 
burne it not: baſte it with werte Butter, 
ſo ſone as it dꝛoppes, ſane the graute: 
| parbople twenty Cheſtauts, and twice 
ſo many great Oyſters, take halfe a 
pinte of Claret-wine,and a pœce of (wzt 
Kutter, a little groſle Pepper, ſtew the 
['Dyſters and parboyld Cheſtnuts in the 
Wine, with Buffer , vnfill it be halke 
conſumed : then put the grante of the 
Capon into pour ſawce , and the ſawce 
info a faire Dich: bzead vp your Capon, 

| and 


AI 
and lay it on the ſawee, ſpꝛink le Salt, and | r 
lerue it in hot to the Table. 18 
t 
To bakea Quince or a Warden Pie, r 
lo as the truit may be redde, | t 

and the cruſt pale 
andtender. 


P Are faire pcar Quinces 02 Wardens, 
and let them into an earthen panne, 
with the crawnes vpward, put to them a] 
little Clar et⸗Wine, aud a graine of Muske 
| 02 moge, accozding ts the quantity ol the 
fruit, put in a little Dugar, coucr them 
toe witha Heels of Paſte, ſet them inta 
a bakers Duen With u heaten b2ead, but 
not houchold! v2cad, fo2 then they will bee 
burnt and dzie: when they haue ttwd the 
2 foure heures in the Ouen, they will be 
verp red and tender, then pou may keepe 
them @ Wee ke 02 moꝛe for uſe: When you 
haue occafion to male pour Die, take 
Wutter, and the yolkes or Egges, and 
make ſhozt Paſte, ⁊ raiſe a Coffin fit foʒ 
pour tutte, one by another, put in whole 
Clones , and a little whole Sinamon, 
powze in ſome firrup from their fo2mer | 
baking, oz if you want it, then put in On 
ret⸗ 
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red: Remember befoze your fic ił baking, 
that you coare your Quinces. 


Jo roaſt a Shoulder or a Fillet 
of Veale with tarcing 
heaibes, 


V T Ach potir meate, and parbople 
it a little, trip £440 handfulls of 


Parficy, WMinter⸗Sauozie a pandkull, 
— ſome Time: mince theſe hear bes 
ſmall, put to them the polkes of thzee z 
foure hard Cages minct, zutmog, and 
Pepper, Currans à 995 handtull, wozke 
all theſe with the pole ara raw Egge: 
make holes as deep 35 p5tir finger ail ouer 
your meate, füll them with the Hearbes ; 
roaſt it with a quicke fire, let the grame 
of the Pearbes dzoppe en ihe 4Yearbes 
left, baſte your meate with ſiveefs Butter: 
when it is almoſt roaffed, put the hearves 
and grauy to a quarter of a pinte of 
White-wine Uinegar, and a god !pones 
fall of Sugar, let them boyle vatill pour 


fake or the meate, and when it is in a fit 


e 
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ret / wine, and moze ®ugar, ſef them in an 
Ouen as hot as foz Pies, and in one houre 
they will be bakfe , and pour kruit ozient 


138 The ſecond booke 


viſh, pow2e the ſawce all oner the meate, 
and ſtre w it with Salt, and ſerne it hot to 
the Table. 


To frye Calves feete or Trotters. 


VY2ed a handfull of pong Parſley very 


koure raw Cages, ſcaſon it with a liffle 
_ Nutmeg and Sugar, a cone of Pepper, 
and a litte Halt: bople pour fete fender; 
and llit them in halues, rowle th:& of 
thefc halues into the afozeſais Parſley and 
Egges: heate your frying panne with 
ſivezte Butter, 62 ſuet, llide your fte and 
Egges with the flat ſide downeward , 


Currans, put a handfull into pour Egges 
and Parſley, they will agknomoze frying 
peu doe Egges, Dich them vpon lippets; 
bople paung Parſley tender, and beate it 
Apple, put to it a quarter of a pinte of Uis 
of lwete Wutter, heate them well, and 


- | * 


mall, and beate it befwene thz& o: 


when the Butter is hot: if yon haue anx 


ſtsan an Egge: when the vnder five is yeb 
low, turne them euerp one by it ſelfe, as 


bnttll it be like the pulpe ef a roaſted 
negar, two ſpenefuls of Sugar, a pate 


powze 


with that ſide outward that you fryde firſt, | 
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| note them on the feet, 1 . on FE ny * 
and ſerue i hot fo the Table, 


Bartied e 


Senn a pottle of loure with Cloanes, 
Mate, anda little Pepper, mingle it 
with Milke warme from the Cow, take 
halfe a pound of [wert Butter melted, 
halfe a pinte of Ale-yeff, two oz this raw 
Egges, femper your flonte with theſe 
things, to the temper of Panchet paſte, 
then make them vp in little Panchets 
about the bignefſe of an Egge, flat them, 
cut them and pꝛicke them, let them on a 
paper, and bake them like Punchet⸗ lef 
the Duen-lidde bee downe : but il ſome⸗ 
thing be in the Ouen that reauireth lon⸗ 
ger oz moe heate, then coner them with 
a paper, in an houre they will ber thozows 
'4 ty ſoakt then melt a pound of werte 
Butter, with ſome Noſe⸗water in it, 
dꝛaw fo2th your loaues, and pare away the 
cruffs, flit them thozow betwirt the ton 
and the bottome, in two places, and they 
ed will bee like thz& round toaſts: put them 
17% into the melted Butter, and turne them 
'buer and oner in the Butter, then take 
| warme Dich. and put in the bottome 
| 'B petes 
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peeces ot the loaues, Trew-on Sugar of x 
good thicknelle, then ſet on the middle px, 
ces, and ſerue them likewiſe ;laffly,pnt on 
the tops, and ſcrape on Sugar on them al, 
ſo:ſo ou map ſet on thꝛæ, foure, fine, ſire, 
oʒ moꝛe in a diſh. If vou be not ready to 
ſend them in, then ſet them in the Dneng 
mouth, with a paper oner them, to keepe 
them from dzping. 


To frie Sheepes tongues, Deeres 
tongues, or Calues 

e | tonęꝑues. 

'D Reake th2&e oz foure Egges wil 

Nutmeg, Sinamon, Sugar, and Salt, 

put to them a handfull of Currans : pill the 
Tongues, and llice them in thinne llices, 
put them into your Egges : and when 
pour frping⸗panne is hot with Butter, 0; 
ſwetelard, cut the coareofa Lemmon in 
ſquare peeces, like dice, and put it into 
pour Egges and tongues, but not befoz! 
von bes ready to put the meate info the] 
pan, foz then it will make them curdle: 
then frie them in ſpoonefuls like Egges 
on both ſides, the leaſt burning takes @ 
way al the good tafte of al the other things 
Arie them, and dilh them vpon *. 5 
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ppon thinne Panchet toaffs fride w 
ſwete Butter. Let your ſawce be Da 
oz white-Wine, (wert Butter, and © 
gar, heate it hot, and powze it on the tos 
peur Tongues : ſcrape on Sugar, a 
ſerue it hot to the Table. 


Boyd Sallets. 


Crape boyld Carrefs, being ready to 
eate, and they will be like the pulpe of 
aroaffed Apple, ſeaſon them with a little 
Hinamon, Ginger, and Sugar, put in a 
il handfullof Currans, alittle Vinegar, a 
1th pesce of [wet Butter, put them into a 
jd Dich, but fire put in another pece ol But⸗ 
ker, that ther burne not to the bottome: 
then ſtew your roofes in the Dich a quar⸗ 
ter ot an houre: if they beginne to be dꝛie, 
put in moꝛe Butter: ik ther be two [wert, f 
put in a little moze Uinegar. The ſame | 
way you map make a Sallet of Betes, | 
 Spinnage, oz Leffice boyld ; beate ang 
ok thele tender, like the pulpe of a roaſted 
Apple and vie them as be loze ſhewed. 
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A bakte pudding after theTtalian 
| faſhion. 


Are off the cruſts from a penny White 

loafe, cut if in ſquare peeces like dice, 
put fo it halfe a pound of dubbing ſuef 
minſt ſmal, halle a pound of Railins of the 
Dunne the ſtones taken onf, two Dnnces 
of Sugar, fine oz fire fliced Dates , a 
graine of Muske, fine oz fire lumps of 
Marrow : ſeaſon theſe with Clones, 
Mate, Nutmeg,and Salt, but a very little 
Salt is ſufficient, beate a couple of Tas, 


with foure 02 fine ſpoonefuls of Creame, 


pow2e if vpon pour ſeaſoned bzead, and 
ſtirre it very gently foz bzeaking , ſo as 
the peeces may be but wet, but not ſo wet 
that you can ſee any moiſture in them:lay 
a Pomewater in the boftome of the Dich, 
oꝛ ſome other ſoft Apple pared, and ſliced 
thinne, put your Pudding alſo vpon the 
Apple, and ſo ſet the Dich info an Ouen, 


as hot as foz Panchef, oz ſmall Pies, | 


when you ſeit riſe yellow, take dotone 
your Dnen lidde to coole your Ouen, if 
will bee bakte in halfe an houre: ifthe ©- 


ven be foo hot, if will be burnt, if it bee ſoo 
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cold; 


— 


told, it will be foo heauie, when it is bakfe - 
2aw it fozth, and ſcrape on Ongar, and 
ferne if in hot fo the Table. 


To make puffes. 


Et the beſt new Milke together, as 

Ja Chele is made with Nunnet, and 
when it is runne, take the Curds, and 
traine the Whey cleane from them, then 
8, (ſeaſon your Curds with a little Ginger, 
Sinamon, Sugar, and Nutmeg, put in a 
little Noſewater, Puske and one Egge, 
{but the yolkes of two: temper it with as 
nuch fine floure as will make it leeth 
packe, as lesth as ꝑou can Wozke it, then 
butter a white Paper, make them into 
flat balls, abaut the bigneſſe of a great 
table⸗ man, and ſet them into an Ouen as 
hot as foz Manchet, vpon the buttered pa⸗ 
per, oz rather the Ouen muff bee as hot as 
fo2 (mall Pies: a quarter of an houre af- 
ter, vou may take them out, and dipp them 
in Butter melted with Nole⸗ Water, 
ſcrape on fine Sugar, and ſet them info 
the Duen againe : 'beware of burning 
00 them: ohen you ſ& time,vzaw them again 
; 23 and 
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1 and put as many of them in a Wich ad) 


ren thinke fit ; ther will cine, and bei 
criſpe. 


Blanck Manchet, to be made in a 
Frying- pan. 


Reake eight oz nine Egges, fake g 
wap the Whites of foure of them, 
beate them with halle a pinte of (weets] 

Creame, put to them halfe a penny Pan 

chet grated, and put fo it two ounces ol 

& ug er beafen, Nutmeg and Pace, a little 

Koſe-water: fry theſe with wert Butter, 

uen as pon Weuld frye a Tanſep: but let 
ce aſmallfrying-pay, that it may ber 
g dee, beware you burne it not: and 
unn is fride, walh it oner with a little 
end the iupte ef a Lemmon: ſcrape 
i ànd ſetue it in hot vpon a plate, 
© Lanlep, 


| Peaſcods, Or Dolphins of ˖ 
old a roaſted kid- 


8 

WMPartcw with Sugar, 
ger, ichie it vp b 

— 08 


11111 


the polke of a raw Egge: then fake a 
| pece of ſhoꝛt paſte rowled very thin, then 
\ floure your Dolphin oꝛ Peſcod mold, and 
lay your piece of paſfe vpon it, then fill 
the mould vpon the paſte with your Pars 
rob, 92 roaſt kidney minff, and ſeaſoned 

with the afazeſayd ſeaſoning , and faire 
parbopld Currans, being wꝛought vp with 
the polke of a raw Egge: when von haue 
m. filed your moulds with either of theſe 
lth meates vpoa the paſte, roundabout cloſs 
Wy by the meate, then lay another ſh&fe of 
of paſte on the meate, and cloſe it dobone 
with your finger to the wet paſfe, then 
pinch off the paſte cloſe by the mould, with 
pour Thumbe, and then kurne gut your 
Dolphins 02 Peſcods vpon a paper, then 
frie them with a good deale of [west Dus 
et, but let your ſuet be hot befo2e von put 
them in, oz elſe it will make your ' Palle 
| beanie : when you haue fryde them on the 
one ſide, turne the other, but frie that 
ſids laff that yon ſerue vpward vnto the 
Table: then take them gut ef that 
dot l arde, and dich them vpon a warme 
Dich an Mate, (craps on Sugar, and ſet 
it againſt the are, oz tu a warme Duen, 
that een ma? erue hem hot, fo: if x on let 
BK 4 them 


'8 
in 


A 


4 
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end put as many of them in a Dich ag 
rev thinke fit; they will chine, and be 
erilpe. 


nch . ede ee be made in a 
Frying-pan 


Bl: 


T7 Keake eight 62 nine Canes, fakes 
Bi w ay the whites of foure of them, 
beate them with halle a pinte of ſweets 
Creame, put to them halfea penny Man⸗ 
chetgrated, and put fo it two ounces dd 
S ug er beaten. Fulmeg and Pace, a little 
HRoſe⸗water: frp theſe with ſweet Putter, 


Let a (mail frying-pan. that if may bee 
- ibicker, beh. are pou burne it not: and 
ire fride, Walh it guer with a little 
end the iupte ef a Lemmon: ſcrape 
and ſetue it in hot vpon a plate; 
Tänlep. 


lc ods, Or Dolpbins of 
a roaſted kid- 
Veale. 


F arte With Sugar, 
16CF, uie lt rp! 


ver as peu u euld ſtrea Tanſep: but let 


<& \ 
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the Polke of a raw Egge: then fake a 
piece of ſhoꝛt paſte rowled very thin, then 
floure pour Dolphin oꝛ Peſcod mold, and 
lay year _ of pate vpon it, then fill 
the mould v a the paſte with your Pats 
row, oz! rt kidney minſt, and ſeaſones 

with the afozeſayd leaſoning, and faire 
5 bopld Cura: us, being boꝛonght v Ins 
if the yolke of a raw Egge: wien pon haue 
TW; filed your monlds with eit! — of thele 
te meates vpoa the paſte, round about cloſs 
iu by the meate, chen lap another ſherte of 
of paſte n the meate, and cloſe it downe 
i with your finger ko the wet paſfe, then 
Of pinch off the paſte cloſe by the montd, with 
ed your Thumbe, and then kurne gent your 
er Dolphins oz Beſcod 5 pon a: papers then 
a krie them witha good deale of (wert S211 
i ef, but let pour (uct be hat bef de pot, pat 
"I then in, oz elle it will make your Pas 
4 5eante : when you haue key de them on the 
one ſide, farne the other, buf krie that 
ds lait that pou ſerue bpward bats the 
Table: then take them aut t chat 
det M. arde, and dich them vpon a Warme 
rn ate, 15 mn 1 0 et 

Du 
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thom lie till in the Frying-pan, they will 
dzinke vp the ſuet, and be both heany, and 
of an ill taſte: take heed alſoin any wiſe | 
that you turne them off, foz they will ins 
dure ns hot firs. 


To make a Liuęrie 
Pudding. 


Baut a Hogges liner very dꝛie, when 
Vitis cold grate it, and take as much 
grated Manchet as Liner, fiff them 
thozow a conrſe Sine oz Collender, and 
ſeaſon it with Cloanes, Pace, Sinamon, 
and as mach Nutmeg as ol all the other, 
halfe a pound of Sugar, à pound and halfe 
of Currans, halte a pinte of Roſe-water, 
two pound of Beele Duet minſt ſmall, 
eight Egges, put away the whites of 
fours : temper pour bzead and Liner 
with theſe Egges, Roſe-water , and as 
much ſweet Creame as will make it ſome⸗ 
thing Tiffe : then cut the ſmall guts of a 
Mogge about afoof long, fill them abonf 
thꝛer quarters full of the afozeſsr» uffe, 
tie both ends together and þ-elfthem in | 
kettle of faire water, wich a pewfer Dith 
vnder them, with the battome vpward, £ 
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it will keepe your Puddings from bzea⸗ 
king: when the water ſ&theth put in yore 
Puddings, let them boyle ſoffly a quarter 
nok an houre, and take them vp: and ſo pon 
may ke pe them in a dꝛie trug a weke oz 
moe: when vou ſpend them, you muſt 
bꝛople them. 1 


To make Rice Puddings. 


n - 
ch Dyle halfe a pound of Rice with 
m TJthzee pintes of Pilke, a little bea⸗ 


id | ten Pace, bople it vntill your Rice be dzie, 
1, | buf neuer ſkirre it, but it you chaunce 
r, to ſtirre if, then you malt ſtirre it con⸗ 
fe | finnally oz elſe it will burne: powze 
r, | your Nice into a Collinder, oz elſe info a 
I, trainer, that the mopſture may runne 
of j cleanefromit ; then put to it ſixe Gages, 
er] and put away the whites of th, halfe 
s | a pound of Sugar, a quarter of a pinte 
es] of Roſe-water, a pound of Carrans, a 
aj pound of Beefe ſuet ſhzed ſmall, ſeaſon 
if | if with Nufmeg,, Sinamon, and a little 
„Galt, ſtirre all this together with a ſpoone 
T | thinne, dꝛie the ſmalleſt guts of 3 Mog 
ina faire cloth being watered and ſcotts 
red fit lo your Puddings, and fill on | 
dye 


11 


— 


tha quarfers full, and tie both ends to⸗ 
gether , let them boyle ſoftly a quarter of 
an honre oz ſcarce ſo much, and let the wa- 
ter bople befoꝛe pon put them in, and 
doe as in the other Pudding 

" laffſpoken ot. 


Theend of the Bookes of 
Cookery, 
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Toxins of a Caruer. 


Do Reake that Deere,leach 
that B2zawne, reare 
that Gooſe, lift that 


pon, ſpoile that Ben, 
tuch that Chickẽ, vn⸗ 
2 =4 V2ace that Pallard: 
* vnlace that Conp, diſ⸗ 
member that Herne, diſplap that Crane, 
dilſigure that Peacock, ntopntthat Bit⸗ 
furne,vntach that Curlew, allay that Fe- 
ſanf, wing that Partrich, wing that 
Quaile, minſe that Ploner, thie that Pi⸗ 
geon, boꝛder that Paſtie, thie that Woods 
cock, thie all manner ot ſmall Birds. 
Timber the Fire, tire that Egge, chine 
that Salmon, ffring that Lampzy, ſplat 
that Pike, ſawce that Plaice, ſawce 
that Tench, ſplay that Bꝛeme, fide that 


Swan, ſauce that Cas 


Haddock, tuske that Barbel, culpon that 
Tromt 
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Eele, traunch that Sturgion, vndertranch 
_ ars, tame that Crab, barbe that 
obſter. | | 


The Office of the Butler and Pantler, 
Yeoman of the Cellar and 

Ewry. 
You ſhalt be Butler, and Pantler all 
L the firſt yeare,and pie muſt haue thz& 
pantry Knines, one Rnike fo ſquare tren⸗ 
cher-loages , another to be a chipper, the 
third ſhall be ſharpe foz to make ſmoothe 
frenchers : then chip your. Doveraignes 
bzead hot, and all other bꝛead let it bee a 
dap old, houſhold⸗bzead thꝛes dapes old, 
trencher-bzead foure daies old, then looke 
your Salt be white and dzie, the powder 
made of Juoꝛy two inches bzoad, and thze 
inches long : and looke that your Salt⸗ 
ſeller lidde touch not the Halt: then look 
your table cloathes, towels and napkins 
be faire foulved in ache oz hanged vpon 
a pearch, then looke your Table⸗kniues 


be faire polliſhed, and your ſpoones cleane, 
then looke you haue two Tarriozs, a moze 
and a leſle, and wine cannels of boxe, made 
accozding , and a ſharpe gimlet and fans 


* 
C 5 », 
—— — 


Troule, finne that Chenine, tranſen that 
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Boueraigne * therefoze ſet not much 


of Carniug and Sewing 


doe thus, ſet it foure fingers bzoad abone 
the neather chine vpward a ſtaunt, & then 
ſhall the lees neuer ariſe, Alſo looke ye haue 


in all ſeaſons Butter, Cheeſe, Apples, 


Peares, Nuts, Plums, G2apes, Dates, 
Figs, and Raiſins, Compoſt, grene Gin- 
ger, Chard, and Quinte. Dernefaſting, 
Butter, Plambes, Damſons, Cherries x 
Gzapes: After meate Peares, Nuts, 
Strawberries, Huktlebsrries and hard 

Cheele : Allo Bland2els, os Pippins with 
Carrawaies in Confecs : after Supper 
roaſted Apples and Peares, With blancht 
powder, and hard Cheeſe: beware of Cow- 
creame and of Strawberries, Huttleber⸗ 
ries, Juncat, foꝛ Cheeſe will make pour 
Doueraigneficke, but let him cafe hard 


Cheeſe. 


Hard Cheeſehath theſe operations: it 
will keepe the ſtomacke open. Buffer is 
wholeſome firſt and laſt, foz1t will doe a⸗ 
way all poyſons ; Milke, Creame, and 
Juncate they will cloſe the Mato, and ſs 
doth a poſſef, beware of greene Ballets, 
and raw fruits, fo: they will make pour 


by 


1 tets: And when pee ſet a Pipe an bꝛod by 
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by ſuch meates as will let Four Teeth 
on edge, therefoze eat an Almend and 
hard Cheeſe. Als of diners dzinkes if their 
fumoſitines haue diſpleafed your ©one- 
raigne, let him eat araw Apple, and the 
fumoſitines will ceaſe. 

Meaſure is a mery meane, and if it bee 
well vicd, Abſtinence is to bee praiſed 
when God therewith is pleaſcd. 

Alſo take good heed of pour wines eue⸗ 
ry night with a candle, both redde Mine, 
and wert Mine, and locke they reboyle 
no2 leake not, and wach the pipe heads 
every night with cold water, and locke per 
haue a clenching iron, ads, and linnen 
cloathes if need be, and if they rebople, pa 
thall know by the hiking, therefoze keepe 
an empfed Pipe with the lees of colozed 
Roſe, and dzaw the reboyled Wine to the 
lees, and it wall helpe it, and ik the lloate ; 
Wine pale, dꝛab it into a Romney Ueſſel | 
floz leeiing. 

Allo locke your compolt bee faire and 
- Cleane,and your Ale fine dayes old ere men 
d2inkeif, then kepe pour houſe of office | ; 
Lleane, and be courteous to anſwer to each 
- perſon, and locke pee gine no perſon no 


* dzinke, foz it ne the . 


| D2oones and your Napkin faire fouls 
dev, beſide your — , then toner your 
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And when 74 lay the cloth , wip e the 
b»>d2d cleane with a cloth, then lay a acloth 
(a couch it is'called) take your fellow the 

one end, and hold vou the other end, then 
dꝛaw the cloth ſkraight, the bought on 
the vfter edge, take the vtter parks and 
hand it euen, then fake the third cloath 
and lay the bought on the inner edge, and 
lay eſtate with the vpper part halfe a 
koot bꝛoad, then coner the Cupbooꝛd 
and thine Etozv, with the Towell ol Dia⸗ 
per, then take thy towell about thy neck, 
and lay the one ſide of the Towell vpon 
the left arme, and thereon lay your So⸗ 
ueratiganes Napkin,and tay on thinearme. 
ſeven Loaues of Bzead, with the 83 
fotire Trenchet Loanes, with the end of 
the Towell inthe left-hand, as tho maner 
is, then take thy Salt-ſeller in thy lekt⸗ 
hand, and take the end ol the To well in 
pour right hand to beare in Spoones and 
Aniues, then ſet pour ſalf on the right 
ſide where your Saueraigne ſhall if, and 
on the left ſide your Salt, ſet your Tren⸗ 
thers, then lay your Mniues, a nd let your 
Biead one Loake by anothers, and vou 


bꝛead 


| | */ furnape make the curteſie with a cloth 
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bꝛead and trenchers, ſpoones and knives» 
and at cnery end of tde Table, ſet a Salt-.: 
ſeller, with two trencher Loaues, and if | 
ve will w2ap your Soueraignes B2ead fe 
Tatcly , ver muft ſquare and pzopoztion | j; 
your B2ead, and ſ& that no Loafe bee fit 
moꝛe then another, and then ſhal pe make 
your W2apper mannerly :; then take a. 
\/ Towell of reines, of two yards and. a 
Halfe, and take the Towell by the ends 
double, and lay it on the Mable, then take 
the end ofthe bought, a handfull in your | 
hand, wzapit hard, then lay the end (6 
w2apped betweene two Towels, vpon 
that end ſo wzapped. This being done, 
lay your bzead bol tome to bottome, ſixe 
o2 ſeuen Koaues, then ſee. you ſet pour 
Dead mannerly in good foꝛme, and when 
your @oneraignes Table is thus arayed, 
cguer all other boozds with Salt, Tren-: 
chers and Cups: alſo ſee thine Ew2y bee 
arayed with Baſons and Ewers, and wa⸗ 
ter hat and cold, and ſ& yce haue Napkins, 
Cups, poones, and ſee your Pots foz. 
Mine and Ale be made cieane, and to the 
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vnder a faire deable napzy : then fake the 
Towels end next you,and the vtter "oe 
˖ 
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the Cloath on the vtter ide ef the Table, 


and hold "theſe the ends at once, and 


fould them at onte, that a pleat paſſe not a 
foot bzoab, then lap if euen where it ſhould 
lie: And after nieat,wath with that, that 
is at the right end of the Cable, y& mutt 
guide it ouf,and the Marſhal mutt conuep 
it and locke to each tloath, the right five be 
out ward, and dꝛaw it ſkraight: then mull 


| ri raiſe the vpper part of the Towell, 


and lap it without any grdaning, and at 
euerp end of the Towell pe muſt tonuep 


halfe a pard that the Sewer may take 


eſtate reuerentlp. 4 let it be, 4 when pour 
Soueraigne hath waſhed, dꝛaw the ſur⸗ 
hape even, then beare the ſurnape to the 
middeſt of the boo d, and take it vp befoze 
your Boueraigne, and beare it into the 


| Ewzy againe, and when pour Soucraigne 
is ſet, lcbke your Towell dee abeut your 
| necke, then make pour Doneraigne tur⸗ 
| feſie, then vncouer your Bꝛead and lap it 


by the Salt, and lap pour Napkin, Knife, 


and ſpoone afoze him; then knele on pour 
nee till the purpaine paſſe eight Loaues, 


and looke pt let at the ends of the Table 


'| foure Loaues at a Meſſe and ſc that euery 


perſon haue a Napkin and a Speone, and 
A 2 waite 


i 58 Anew Booke 
waite well fo the Sewer how many Di 


f 
ſhes beconered, and ſo many cups coner | ! 
re, thenſerne ye foeth the L able man | | 

| 
| 


nerip, that enery man may ſpeake of pour 
courtefie, 


Ofthe Sewing of 
Fleſh. 


T He Sewer muſt Sew, and from the | | 

booꝛd conuep all manner of pottages, 

meates and ſawres, and euerp dap com⸗- 
mune with the Cooke, and vnderſtand and 
wit how many Dithes ſhall be, and ſpeake 
with the Pantlers and Dfficers of the 
Spicerie-fo2 fruites that ſhall bee eaten 
faſting. Then goe to the boo2d of Sew⸗ 
ing, and ſ& ye haue Dfficers ready to con⸗ 
nep,and ſeruants foꝛ to beare peur Diſhes. 
Aiſa if the Marſhall, Squires, and Ser- 

geants of Armes be there, then ſerue fozth | 

pour Soueraigne withont blame. 

| | 1-6: 

Seruice. 


Irſt ſet pee foꝛth Puſtard 4 Ezawne, 
Pottage,befe,mnttd,ſtewed pheſant, 

Swan, Capon, Pig. A eniſon; _ Cu- 
; WI, 
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2 | ard, Leach, and Lombard, crater vaunk⸗ 
r with a fabtilty two pottages , blanch 
- | manger and gelly. Foꝛ ſtandard Ueniſon, 
r | roaſt Bid, Fawne, and Come, Wuſtard, 
Stozke, Crane, Peacock with his faile, 
Herneſew, Bitturne, Moodcocke, Par⸗ 
trich, Ploner, Rabbets, great Birds, 
Larbes, Doucets, Bamputke white Leach, 
Amber, Gelly, Creame of Almonds, Cur⸗ 
e | lew, Bzew, Snite, Nuaile, Sparrow, 
, Partinef, Pearch in Gelly, pety Peruis, 
Anuince bakte, Leach Dewgard, Fruter, 
d | Fage, Blandzels oꝛ Pippins with Caras 
e | way in Conkects, Wafers and Jpocras, 
e | they be agreeable. Now this fealt done, 
n | voyde pe that Table. 


F Ofthe Caruing of fieſh. 
. TP VeCarner muſt know the Carning, 
- and the faire handlingof a knife , and 
b | how he ſhall fetch all mannerof Fowle : 
pour Knife muſt be faire, and pour hands 
mult be cleane, and paſle not two fingers 
and a Thumbe vpon pour Knife. In the 
middeſt of your hand ſef the haft ſare, 
„ bnlaſſing the minſing with two Fingers 
and Thumbe, Caruing of \5zead, lays 
ing and voyding of Crums with two Fin- 


W 3 gers 
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ger and a Thumbe : looke y&- haue the 
cate, let neuer on Filth, 3leſh, Beaſt no: 
Fowle, moze then two Fingers and a 
Thumbe, then take your loafe in your left! 
hand, and hold pour Knife ſurely, enbzew 
not the Table cloath, but wipe vpon pour 
Japkitu, then take your Wrencher⸗oafe in! 
your left hand and with the Edge of pour! 
TL able-knife take vp the Trenchers as 
nigh the point as ye map, then lay foure 
Trenchers to your Soncratgne one by an 
other, and lap thercon other foure Tren⸗ 
chers, oꝛ elſe twaine, then take a Loafe in 
pour left hand and pare the Leafe round 
about, then cut the oner cruſt to your So⸗ 
ueraigne, 4 cut the neather cruſt and boyd 
the paring, & touch the Loafe no moze a! 
ter it is ſo ſerued, then clenſe the table that 
the Hewer may lerue your Boueraigne. 
Pee mult alſo know the fumoſities of 
Fiſh, Fleſh, and Foules, and all manner of 
_Dawvces aceo2ding to their appefites,theſs 
bed the famoſities : Dalt, ſoure, reſtie, 
fat, frped, ſinewes, skinnes, hony,croupcs, 
young feathers heads, pigeons bones, and 
all manner of legges of beaſts and fowles 
to the other ſide, foz theſe be fumolſ ties, 
lay them neuer to your Dogeraigne. 
| S eruice 
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Ake your A nile in peur hand and tut 
Bꝛawne in the Diſh as it lpeth, and 


lap on your Houersignes trencher , and 
"ſe there be Muſtard. | 


Ueniſon with furmity is good foꝛ peur 
Soueraigne, touch not the Ueniſon with 


- pour hand, but with your Knife, cut it out 
into the farmity , doe in the ſame wiſe 


with Peaſon and Bacon, Tefe, Ven and 
Mutton: pare the Beefe, cut the Putton, 
and lay to yore Boueraigne : beware ot 
fumoſtties, ſalt, ſinew, fat, reſty, and raw. 
Jn Sirup, Pheſant, Partrich, Stock⸗ 
doue, Chickens, in the left hand take them 
by the Pinton , and with the fozepart of 
your Knife lift vp your wings, then minſe 
it inte the firup, beware of skin, raw and 
finew: Goole, T eale, Ballard and Þwan, 
raiſe the Leages, then the wings, lay the 
body in the mid ſt oz in any other Platter, 
the wings in the middeſt, and the Legges 
after, lay the B2zawne betweene the legs 
and the wings in the platter: Capon oz 


Benne of Gzeece, lift thelegges, then the | | 


wings, and caſt on wine o: ale, then minle 
L 4 he 
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the wing and gine your Doueraigne: Fe, 
ſant, Martrich, Plouer, oꝛ Lapwing. raiſe 
the wings, and after the legges, Uood- 
rocke,bitturne,Egrit,Snite, Curlew and 


nions, and bꝛeake the necke, then raiſe the 
legges,andlet the fert be on fill, then the 
wings. A Crane raiſe the wings firff, and 
beware ot the trumpe in his bzeit „Pececk, 
Stozke, Buſkard, and Shouillard, vnlace 
them as a Crane and let the feet be on ſtil. 

- Nnalile, Sparrow, Larke, Martinet, Pi- 
geon,®walow and Thzuſh, the leggs ſirſt 
then the wings: Fawne, Rid, und Lambe, 
lay the Kidney to pour Boueraigne, then 
lift vp the Shoulder, and giue to your Do- 
neraigne, aribbe. Ueniſon roaſt, cut it in 
the Diſh, and lay it to your Seueraigne: a 
Conny,lay him on the backe cut away the 
vents betwene the hinder legges, bzeake 
the carnell bone, then raiſe the ſides, then 
lay the Conny on the wombe, on each ſide 


the chine the two ſides departed from the 


Chine,thenlay the bulke, Chine and ſides 
in the Diſh : alſo yee muſt minſe foure 
. Leffes fo one mozſellof meate, that your 
Daueraigne may take it in the ſawce. All 
bakte meats that be hot open them 17 

the 


Perneſew, vnlace them, bꝛeak off the Bi⸗ 
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the Coffin, and all that be told open them 

in the mid wap. Cuſtard cheeke them inch 
ſquare, that your Soneraiqne map eate 
Doucets pare away the ſides and the bots 
tome, beware of famoſitines, Frufer , 
vaunf, Fruters thev ſay be good, better 

is Fruter Pouch, Apple Fruters be good 
hot, and all cold touch not. Tanſep, is 
good hot, Moꝛts of gruell. ol Beete, oꝛ of 
Dutton is good, Gellp, Poꝛtrus, Cream 
of Almonds, Blanch⸗Manger, 2 ullell and 
Charlet, Cabage and vmbles ofa Deere, * 

ve good, and all other pattage beware of. 


— 
- 
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 Sawces for all manner of Fowles. 


Uſtard is good with Brawn, Berke, 
chine of Bacon x Mutton:Uertiuyce 
good to bople Chickens, x Capon : Swan | 
with Chaldzens : ribs ofbefe, with gar⸗ 
lie: Muſtard, Pepper, Ueriupce, Ginger, 
ſauce of Lambe, Pig « Fawne: P uſtard x 
Sugar, fo Feſant, Partrich and > Conny : . 
ſawce Gamlin, to Pernſew, Egript, lo⸗ 
uer, and Craine, Bꝛew and Curlew, Halt, 
Ongar, and water ol Camet, Butkard, 
Dhouillard, and Bitturne ſawee, Gamlin, 
Wodegek, Lapwing , Larke , Nuaile, 


wy 
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Martinet, Ueniſon, e ſnite, with white, | 


ſalt : Sparrowes and Thzoftles, with 
ſalt and finamon , thus with all meates 
ſawce hall haue the operation. 


Ot che feaſts and ſeruice from Eaſter vnto 
W hittontide. 


© Eaſter day, and ſo fozth fo Penfi, 
colt after, the ſeruing of the Table, 
there ſhall beſet Bzead, Trenchers and 
ſpoones after the eſtimation of them that 
thall ſit there, and thus you ſhall ſerne 
your ſoneraigne: lay Trenchers, and if 
he beofa lower degree 82 eſtate, lay fine 
Trenchers, and il he be of a lower degre, 
foure Zrenchers, and of a lower degree, 
th:& Trenchers, then cut bzead fo your 
foueratgne , after ye know his conditi⸗ 
ons, whether it be cut in the middeſt oz 
pared, 02 elſe to be cut in ſmall peces, alſo 
you mut vaderſfand how the meat ſhall 
be ſerued befoze your @oneraigne , and 
namely on Eaſter dap, after the goner- 
nance and ſernice of that Conntrey where 
re were bozne. Firlf on that day pe 
thall ſerue a Calfe ſodden , and (odden 
Egges with greene laboce, and ſet them 
befoze 


| 


| | 
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befoze the moſt pꝛincipall eſtate, and that 
L.8;d becauſe of his High eſtate (hall part 
them all about him, then ſerue pottage, as 
Wozts, Roots, o: Bzeweis, with Beefe, \/ 

Mutton, o2 Ueale, and Capons, to becos 
loured with Saffron, andbaked meates, 


and the ſecond courſe. Juſſel! with Mamos 


ny, and roaſted Cndouted, and Pigeons, 

with Bakte meates,as. Tarts, Chewets, 
and Flaunes , and other, after the diſpoſts 
tion of the Cookes, and at Supper time 
diners (ſawces of Putton oz Ueale in 
bꝛoth, after the oꝛdinance of the Steward, 


and then Chickens with Bacon, Ueale, 


roaſt Pigeons, oz tam'd, and Kid roaſt 


with the head, x the purtenance of be 


and Pigs fete with Uinegar and Par - 
lep thereon, and Tanſte frped, and other 
bakte meates : pe ſhall vnderſtand this 
manner of Beruice, vureth to Penticoſt, 
ſane fith dapes. 

Alſs take hed how ve ſhall array theſe 
things befoze your Soueraigne. Firſt pe 
hall ſ& there be Green ſawce of ſozrell oz 
of Uines, that is, hold a ſawce foz the firſt 
courſe and ye ſhall beginne to raiſe the 
Capon. 
A gencs 
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for the order of Caruing vp of t 

Fo wle, to direct them which L 
know not, and are wil⸗ 

ling to learne. | 


— 


| 


Lift that Swanne. 


PRI » «as % - Aw 


—bHhe manner of cutting vp of 
a Swanne, mult be ts it 
peer rigbt downe in the mid⸗ 
dle ol the bꝛeaſt, & ſo cleane 
—thoꝛow the backe, from the 
— fo the rumpe, ſo part her in two 
balfes, but you muft doe it cleanely and 
handſomely, that you bzeake not noꝛ feare 
the meate, then lap twohalfes in a faire 
Charger, with the lit ſides downeward, 
thzow ſalt about it, and ſet it againe on the 
Table. Let your ſawce be chaldzon foz a 
© Wwanne,and ſerue it in ſawcers, 


Reare 


f 
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Reare the Gooſe, 


Ou mult bꝛeake a Gooſe bp contrarp 
to this faſhion. Wake a Goole being 
roaffed, and take off both the Legges 

faire like a ſhoulder of Lambe, take them 


quite from the body, then cut cff the belly 


— round , cloſe fo the lower end of the 
2eft:then lace her downe with paur knife 

cleane thoꝛow the bzeft, on each ſide pour 
Thumbs b2eadth from the bone in the 
middle of the bꝛeſt. Then fake off the 
Pinion of each ſide, and the fleſh which 
yen firſt laced with your Knife, raiſe it vp 
cleane from the bone, and take it cleane 
from the carkafſe with the Pinion. Then 
cut vp the bone which lieth beloze in the 
bꝛeaſt, which pon commenty call the Mer⸗ 
ry thought, the skin and the fleſh being vp- 
on it. & hen cut from the bꝛeaſt⸗bone ano⸗ 


ther llice of fichh cleane thzough, and fake 


it cleane from the bene: then turne pour 
carkaſſe, and cut it a under, the backe 
bone aboue the loyne bones, then take 
the Rumpe end of the Backe⸗bone, and 
lap i in a faire Diſh, with the skinne ſide 
vpward, 
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vpward, lay at the foze-end of if the Mer⸗ 


ry⸗thought, with the skinne⸗ſide vpward, 
and befeze that the apzcn of the Goole : 
then lay pour Pinions on each fide con⸗ 


frary;: ſet pour legges on each fide contra⸗ 


rp behind them, that the bone end of the 
legges may ſtand vp croſle in the middle 
of the Dith, and the Wing Pinions may 
come on the outſide of them. Put vader 
the Wing Pintons on each ſide the long 
flices of ficſh which you cut from the 
bꝛeaſt⸗bone, and let the ends meete vnder 
the legge⸗ bones. and let the other ends lie 
cut in the Dich betwixt the legge and the 
pinton : then pow2e in your lawee into the 
ith bnder your meate, then thzow on 
Salt, and ſet it on the Table. 


To cut vpa Turkic or Buſtard. 
Du mult raiſe vp the legge very faire, 


and open (he ioynt with the point of 
pour Knife; but take not off the leggz: 


T hen lace downe the bzꝛeaſt with pour 


Lnife on both ſides, and open the bꝛeſt 
Pinien with the Knife, but take not the 
Pinion off, then raiſe vp the Perry- 
Davey the bzeaſt⸗bone and the 

top 
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toppe ofthe Perry-thought, then lace 
downe the fleſh on both ſides ol the bꝛeaſt⸗ 
bone, then raiſe vp the fleſh called the 
bzawne, and turne it outward vpon both 
I fides, but bꝛeake it not, no2 cut it not off, 
then cut off the wing Pinton, at the iopnt 
next to the boy, and ſticbe on each ſide the 
Pinion, in the place where pee turned out 
the bzawne , but cat off the ſharpe end of 
the Pinion and fake the middle peece, and 
that will fit iuſt in the place. 

Pou may cut vp a Capon oz Pheaſant 
the lame way: but of your Capon cut not 
off the Pinion, but in the place where vou 
put the P1nton of the Turkp,you muſt put 
al Gizard of pour Capon, on each ſide 

ke. 0 


1 


Diſmember that Herne. 


Ou mult take off both thale ages, lace 
it downe to the bzeafſt with pour Knife 
on both ſides; and raiſe vp the fleſh, and 
| fake it cleaneoff with the Pinion. K hen 
you mult ſt icke the head in the bꝛeaſt, and 
ſet the Pinion on the contrary ſide of the 
carkatſe : and the legge on the other ſide 
of the e, ſo that the bone ends max 
mute 


meete croſſe auer the carkafſe. and the 05 
ther wing croſſe auer vpon the toppe of 11 


carkalke. 
Vnv race the Mallard, 


iſe vp. the Pinion-and the Legge, 
but take them not off, and raiſe the 


Merrie⸗thought from the bꝛeaſt, and lace: 


it downe on each ſide of the bꝛeaſt with 
peur Rnile, bending to and kro like waues⸗ 


Vnlace that Conny. 


Urne the backe downeward, and cut 

A the bellp flaps cleane off from the 
Kidnep, but take hed you cut not the Rid⸗ 
nep, no2 the flefy, Then put in the point 
of pour R nife betwene the Ridnies: and 
looſen the fleſh from the bone on each fide 


of the bone, then turne vp the backe of the 


Rabbet, and cut it crofſe betwene the 
wings, then lace it downe cloſe by the 
bone, with vour Knife on both ſives, then 
open the fleſh of the Rabbet, ſrom the 
bone with the pointe ol your Knile againſt 


, theKivnie: and pull the Legge open ſolt“ 
1 with Lour hand, but plucke it "er 
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then thzulk in pour Knife bet wirt the ribs 
and the — flit it out. then lay the 
legges clole — 


Of the Carving r all manner of 


Fowles. 

4 5 
__ WW 
/ Sawce that Capon. WA 


5a Ake vp a Capon, and lift vp 

the right legge and right 
Ewing, and lo array fozth, and 

vim in the platter as he 

— ſhould flie, and ſerue pour 
Soueraigne,and know well that Capons, 
02 Chickens be arraied after one ſawee, 
the Chickens hall be ſawced with greene 
ſawce oz Uerjupte. 

Allay that Feſant. 

Take a Feſant,raiſe his legges and bis 
wings, as it were a Den, and no Nn | 
but only Salt. N 

Wing that Parceinh ge. £03", 
x | Takea parttich, and raiſe bis legs ann 
bis wings as a Henne, if ye mince im 


vo © * o 
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twee hintwith Wine, Powner of Gin- 
n P ger; 
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ger and ſalf, then ſet him vpon a Chafin- 
diſh of coales to warme, and ſerue it. 


Wing that Quaile. 
Toke 8 Quaile ond ratfc his legges 
and his wings as a Men, and no ſawce but 
Galt. 
Diſplay that Crane. 

Like 5 Crane and butkold his legges, 
and cut ol his wings by the jopnfs, then 
take vp his wings and his lcgges, and 
fawce them with powder of Ginger, Mus 
ſtard, Utnegar and Salt. 5 

Diſmember that Heron. 

Take a Heron end raiſe his legges and 
his wings as a crane, and ſawce him with 
Uinegar, Puffard, Powder of Ginger 
and Salt. 

Vnjoynt that Bi'turne. 

Take a Bitturne end ratſe his legges 
and his wings as a Heron, and no ſawce 
but Salt. 

| Breake that Egript. 

Take an Ecrtyt and raiſe his legges 
and his wings as a Deron, and no ſawce 
but Salt. Ts 7 

1 Vntachthat Curlew. 
Take a Curlew and ratſe vis legges 
and 


ce 


Vatach that Brew. 


Take a Bꝛew and raiſe his legges and 


his wings in the ſame manner, and no 
ſawce but onely Salt, and ſerus it to pour 
Soueraigne. 

Vnlace that Conny. 


Take a Conny and lap him on the back, 


and cut away the vents, then raiſe the 
wings and che ſides, and lap bulke, chine, 
and ſides together: Sawce, Uinegar and 
Powder of Ginger. 
Breake that Sarcell. 

Take a Harcell oz Tesle, and raiſe his 

wings and his legges, and no iawee but 
Mince that Plover. | 

Wake a Plouer and ratſe his legges and 

wings as a He n, and no ſawce but onely 


Salt, 
A Snite. | 
Take a enite and raiſe his wings, his 


legs and his ſhoulders, asa Ploner, and 
no ſawce but Salt. 


Thie that W oodcocke. 
Take a Woodcock and ratſe his legges 


Take a Modcock and raiſe his legges 


as a Hen, this dene dight him the bzaine. 
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and his wings as a Henne, and no ſawce 
but Walt. 
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From the feaſt of VVhitſontide u unto 
Midſommer. 


T N the ſecondConrle foꝛ the meates be⸗ 

fozeſaydyg& ſhall take foz pour ſawres, 
Ale, Wine, Uinegar, and powders affer 
meate, but Ginger and canell from Pontt- 
coſt to the Feaſt of . John Baptiſt. 

The firſt courſe ſhal be Beefe and Mut⸗ 
ton with ſodden Capons, oz roaſted and if 
Capon be ſodden,array him in the manner 
afozeſatd, # when he is roaſted, thou muſt 
cat on Halt, with Wine o2 with Ale, then 
take the Capon by the legges, and caſt on 
the ſawce,and bꝛeake him out and lay him 
in a. Dilh as he ſhonld flie, firſt pee (hall 
cut the right legge and the right choulder, 
und betwerne the foure members lay the 
b:awne ofthe Capon, with the croupe in 
the end betweene the legs, as it were poſs 
fible foz tobe joyned fogether, and other 
bakte meates after. And in the ſecond 
cour ſe pottage ſhall be Inſſell, Charlet oz 
Mertrus, with pong Geeſe, Neale, Pozke, 
Pigeons, oꝛ Chickens roaſted with Pam⸗ 
puffe, fritters, and other bakte meates 
aftex the ozdinance of 125 Coche. Alſo 


- the 
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the Gole ought to be cut member to mem 
ber, beginning at the right legge, and ſo 
| fozth vnder the right wing, and wot vpon 

the joynt aboue, and it ought to be eaten 
with areene " Garlike, oz with @ozrell,02 
tender Mines oz Uerjupce in Dummer 
ſeaſon after the pleaſure of pour Soue⸗ 
raigne: alſo pr ſhall vnderſtand that all 
| manner of Fowles that haue whole feet, 


ſhould be raiſed vnder the wing and not 
abone. 


From the Feaſt of Saint John the Bapti 
unto Michaelmas. 


N the firſt courſe: Pottage, Wozts , 
- & Gzuelland Furmentp, with Ueniſon , 
and Poztrus, and peſtles of Pozke,with 
green ſawce, roaſted Capon , ſwan with 
Chawdz3on. In the ſecond courſe, pottage 
aſter the o2dinance ofthe Cokes, with ro- 
ſted Patton, Meal, Pozk, Chickens oz en⸗ 
doured Pigeons, Yerneſewes, Fritters 
02 bakte meates, and take heed of the Fe⸗ 
ſant, he ſhall be arraped in the manner ofa 
Capon, but it ſhall be dene dzpe without 
any mopſture, and he ſhall be eaten 
with ſalt, and powder ol Ginger, and the 
DP 3 Herne: 
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Dernelew ſhall be arrayed in the ſame 

manner without any mopſture, and hee 
thoutd ba eaten with Salt, and Powder, 
alſo pe ſhall vnderſtand that all manner 

ok Fowles haning open clawes, as a Cas 

-pow-ſhall be tired and arrayed,as a Capon 
andſuch other. 


From the Feaſt of Saint Michaell unto the 
Feaſt of Chriſtmas. 

N the firſt cou: le pottage, Beeke, Mat⸗ 

ton, Bacon, peſtles of Pozke, oz with 
Gole, Capon, Pallard, Swan o2 Felant, 
as ft is befoze ſatd, with Tarts oz Bakte- 
meates, 92 Chines of JPo2ssr, In the ſee 
cond courſe, Pottage, Moztrus oz Contes 
o2 Sew: then roaſt leth, Patton, Wozke, 
Ueale, Pullets, Chickens, Pigeons, 
Teales, Wigions, Pallards, Partrich, 
Modcocke, Dlouer, Bitturne, Curlew, 
Mernelew, Ueniſon ro2Z, great Birds, 
Snite, Feldfarcs, Thzuches, Fritters, 
Thewits, Beeke with ſaivce, Geleper, 
roalt, with ſaivce vogill and other bred 
meates as is akozeſaid, and if pee carue 
befoge pour 192502 pour LAdy ip lodden 
fleſh; carne away the akinne abone, then 
Carus reaſonably of the ſleſh fo; Log 
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L.02d and Lady, and ſpecially foꝛ Ladies, 
foz thep will ſoone be angry, foz their 
thoughts be lone changed, & ſome 10285 
will be lone pleaſed, and ſome not as they 
bee of complexion. The Gaſe and ſwan 
may be cut as p doe other Fowles that 
haue whole fete, oz elſe as pour K.930 03 
pour Lady will haue it. . 

Alfo a ſwan with a Chadzon, Capon, oꝛ 
Jelant, ought to be arraped, as it is afoze⸗ 
ſaid, bat the skin muſt be had awap, and 
when they haue bene carued befoge pour 
Loꝛd 02 pour Ladp, foz generally the skin 
of all manner whole fotev Fowles, that 
haue their lining on the water, their skins 
be whole lome and cleane, koꝛ by cleanneſſe 
of water and fiſh is their liuing, and ih they 
eate anp ſtinking thing, it is made ſo clean 
with the water that all the curruption ts 
clean gone away fromit. 

And the skinne ofa Capon, Henne, oz 
Chicken be not ſocleane „ foz thep eate 
| koule things in the ſtreete, and therefoze 
the skinnes be not ſo wholeſome, fog it is 


not their kinde to enter into the Niuer to 
maks their meat vopd of the filth. Pal⸗ 
, | lard, Goſe, oz Swan, they eate vpon the 
land foule. meate , but anon after the 
D 4 * 
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kinde they goe to the riner,and there they 
clenfe them ok their fonle ſtinke.A Felant 
as it is ao; eſaid, but the skin is not whol⸗ 
ſome, then take the heads of all field birds, 
E wod birds, as Feſant, Peacock, Par⸗ 
trich, Wodcock,Curlew, koz they cate in 
their degree fonle things, as wo2mes, 
toades, and other ſuch. a 


The ſecond Part of ce Sewing 
Of Fiſh, 


The firſt courſe. 


* — 


—_— 


72; ON. D goe fo the Sewing of filh 
SI 4s muſcalade , Penewes in 
SIT AZ Sew, of Po2pos 02 of Sal- 

Amon, bakte Herring with 

Ss Dugar, Gzene fiſh, Pike , 
Lamp3ey; Salens,Pozpos, roaſted, bakte 
Gurnard, and Lampzep bakte. 

The ſecond courſe. 

Gelly white and red, Dates, in Con- 
fect, — a Salmon, Dozep, Bit, Tur⸗ 
W foz ſtandard, Baſe , Trout. 
Mullet, 


* AQ «= aQ © 
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of Carving and Sewing. 


Mullet, Chenin, Sole, Eeles and Lam⸗ 
pzep roaſt, Tench in Gelly. 
The third courſe. 

Freſh Sturgton, Bzeame, Pearch in 
Gellp, a Joule of Salmon, Sturgton, 
Wlelkes, Apples, and Peares,roafſfed with 
Hugar Candy, Figs of Paltke and Rat- 
ſins, Dates capt with minced Ginger, 
Makers and Apocras thep be agreeable, 
this Feaſt being done, vopd pe the Table. 


Of the Carving of Fiſh. 


T He Caruer of Fiſh,mulk ſe to peaſon 
and furmenty, the taple aud the liuer, 
ye muſt loke if there be aſalt Pozpos oz 
Sole, Turrentine, and do after the kozm of 
Ueniſon,baked Yerring, and lay it whole 
bpon pour Doucraignes Trencher, white 
Herring in a Dith, open tt by the backe, 


picke out the bones andthe row, and ſes 


there be Puſtard. Ofſait-fiſh;grene-fiſh, 
ſalf ſalmon, and Conger, pare away 
the skinne : Salt-fith, Stockfilh, Mar⸗ 
ling, Backrell, and Hake with Butter, 
take away the bones and the skinnes: a 
Pike, lay the wombe vpon his Trencher, 
with Pike ſawce enough, a lalt Lampzep» 
gobon⸗ 
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gobon it in ſeuen oꝛ eight peeces,and lay it 


to pour Soueratigne: a plapce, put out 


the Water, then croſſe hin with pour 

nike, caſt on Salt, Wine, o2 Ale, Gur⸗ 

nard, Rochet, Bꝛeme, Cheuin, Baſe, Me⸗ 
let, Roch, earch, Sole, Mackrell, Wht- 
ting, Hadocke,and Codling,raiſe them by 
the backe, and picks out the bones and 
clenſe the refet in the belly: Carp, Bꝛeam 
Sole and Trout, back and belly together: 
Salmon, Concer, Sturgion, Turbutyir⸗ 
bol, Thoznback. Houndfi h, and Halibut, 

cut them in the Diches the Bozpos about, 
Wench, in his ſawre, cut two Celes and 
Lampzeps roaſt, pull off the skin, vick out 
the bones, put thereto Winegar aud pow⸗ 
der: a Crab, bzeak him aſunder in a dich, 
and make the (hell cleane, and put in the 
ftuffe anaine,temper it with Uinegar and 
powder them, couer it with bzead, and 
lend it into the kifchen to heat, then let it to 
pour Souerafgne, and lap them in a Dich: 
a Creuis. dight him thus, part him alun⸗ 
der, and Clit the belly, and take out the fiſh, 
pare away the red skin and mince it thin. 
put Utnegar in the Diſh, and ſet it on the 


Table withaut heating; a Joule of ſtur⸗ 
gion, cut it in thinne mozſels , and lap 


of Carving and Sewing. 


if round about the Diſh. 
Freſh Lampzep bakte, open the paſtie, 
then take white bzead, and cut if thinne; 
and lap it ina Diſh, and wich a ſpoone 
take out Galentine, and lap it vpon the 
bzead with Red Ml ine and powder of Ct- 
namon,then cut a Gobon okthe Lampzey, 
and mince the Gobon thinne, and lay it in 
the Galentine, then let it vpon the fire to 
heate. Freſh herring with ſalt and wine, 
Shzimps well picked, Flounder, Gude 
ena Mullels, Celes, and 
Wampꝛepes: @p2-t5 is god in few, Maſ- 
culade in wwz2ts,Opiters in ſew, Dpſters 
in craup, Menewes in pozpas, @almorn 
in fecle Gellp white and red, Creameof 
Almonds, Dates in Conkects, Peares and 
Quinces in ſirrup, with parfiep rodtes. 
Moztus of Houndfiſh raiſe ſanding. 
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Ofthe ſawces of all Fiſh. 


Uſt ard is god fog ſilt Herring, ſalt 
fi lb. ſult Conger, ſalmon, ſparling, 
ſalt Cele, and Ling: Uſnegar is god with 
ſait pozpos, Turcentine, Walt Dtargion, 
Salt Thilpole, and ſalt whale, Lampey 
with Galentine-Uerjuyce;to ro.ich.D ice 
152emee 
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Bzeme, Polet, Dace, Flounders, Halt 


Crab and Cheuine withPowder of Cina⸗ 


mon: to Thoznbacke, Herring, Houndfiſh, 
Haddock, Whiting, and Cod, Uinegar, 
Powder of Cinamon and Ginger, green 
face is god with Gzeen⸗fiſh and Hali⸗ 
but, Cottell aud freſh Turbut: put not 


pour greene ſawce awap, fo2 it is good 


with Puſtar d. 


The Chamberlaines Office. 
WY Chamberlaine muſt be diligent x 
cleanelp in his office, with his head 
combed, and ſec to his Doueraign, that he 
he not negligent of htmſelfe, and ſee that 
he haue a cleane ſhirt, bꝛeech, peticote and 
douhlet, then bzuſh his holen within and 


| without, and ſce his ſhoone and his 


flippers be clean, and at mozne when your 
Soucraigne will ariſe, warme his ſhirt by 
the fire, and lee pe haue a kot ſheet made 
in this manner. Firſt let a chaire by the 
fire with a cuſhion, another vnder his fet , 
then ſpꝛed a chirt vnder a chair e lee there 
be ready a Kerchife, and a Combe, then 
Warme his petticoat, his Doublet and 


hig ſtomacher, and then put on his doub- 


let and Wo ſtomacher, and then put * 
8 
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vp,then button his Doublet hole by hole, 
lap a cloath vpon his necke and head, then 
loke pe haue a Baſon and Cwer with 
warm water, & a towel to waſh his hands, 
then kne&ele vpon pour knee, aske pour 
doueraigne what robe he will weare, and 


| bzing himſach as hecommandeth,and put 


it vpon him, and take your leaue manner: 
ly, and goe to the Church oz Chappell to 
pour Soueraignes cloſet , and ſee there 
be Carpets, and Cuthisons , and lay down 
his Bokes of Pꝛapers, then dzaw the 
Curtaines, and take pour leave godlp, 
and goe fo your Donucraignes Chamber, 


and caſt all the cloathes off the bed, and 


beate the Feather-bed, and the Bolſter, 
but loke pe waſte no Feathers, then 
the blankets, and ſee the ſheetes be faire 
and ſweete, 02 elſe looke pee haue clean 
ſheetes then lay the head ſheetes and the 
pillowes, then take vp the Towell and 
the 1Baſon, and lay Carpets about the bed 
oz in Mindowes and Cupbo3d laypde 
with cuſhions : alſo looke there be a god 
fire burning bꝛight, and ſee if the houſe 
of eaſement be [wert and cleane , and 


the 


of Carving and Sewing. 1% * 


his holen and ſhone, oz flippers, then 
| ſtrike vp his holen mannerly,and tie them 
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and a Cuſhion, then (ee there be blanket 
donne, oz Cotton fo2 pour Soueratgne, 
and looke pee haue a 1Baſon and E wer 
with water, and Towell foz pour Soue⸗ 
raigne, then take off his gowne, and bzing 
himamanttle to keep him from cold, then 


bꝛing him to the fire and take ol his ſhon 
and his Hoſen, then take a faire Kerchiefe 


ok reines and coinbe his head, and put on 
his Rerchteke and his Bonet: then ſpzead 
downe his bed, lap the head ſhete and 
the Pillowes, and when pour Doueraigne 
is in bed, dzaw the Curtatnes, and ſee 
there be mozter 02 ware of perchours rea⸗ 
dy then dꝛiue out dogge o2 Cat, and loke 


there be 1Baſons and Urtnall ſef ner your 


Soueratgne, then take pour leaue maner⸗ 
lp that your Doueraigne may take his reſt 


merrilp. 


Of the knowledge which is required of 
the Marſhall and the Vſher. 


He Marſhall and the Uſher mult 
know all the Gitates of the Land, 
and the high Eſtates ofa King with the 
blod Ropall, | 
as The 
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The & ſtste of a Kings ſonne, a Pzince, 


The Eſtate ofa Duke. 


The C ſtate ofa Marqueſſe, 
The Eſtate of an Carle. 


The Eſtate of a Biſhop, * 


The Eſtate of a Utcount. 

The Effate of a Baron. 

The E ſtate of the thꝛe chiefe Judges and 

the Mato; of London. 

The Eſtate of a night Bacheloz. 

The Eſtate ofa Antght, Deane, Archdea⸗ 
ton. 

The E tate ofthe Maſter of the Rolles. 

The C ſtate of other Juſtices, and Barons 
of Checker. 

The Eſtate of the Maio of Calice. 

The E ſtate ofa Dodo; of Diuinttṽ⁊ꝛo. 

The Cftate of the Doctoꝛ of both the 
Lawes. 


The Eſtate of him that hath beene Þato; 


of London, and Sergeant of the Law. 
The Eſtate ofa Paſter of the Chancery, 
and other Wozſhtpfull Pzeachers and 
Clarkes that be graduable, and all other 
oꝛders of chaſte perſons and Pztefts ,woz- 
chipfull Perchants, and Gentlemen, all 
theſe map fit at the Squires Table, 


The Eftate of a King. | 
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2 N not kepe the hall but each 
late by themſelnes in Chamber oz in 
 Panilfon,that neither ſ& other: Marques, 
Carles, Bichops and Micounts, all theſe 
map ſit at a meſſe : a Baron and the Mas | 
joz of London, and thye chicfe — 
and the @peaker of the Parliaments, all 
theſe may ſit two oz the at a meſſe: and 
all other fates may fit thꝛee oꝛ foure at a 
meſſe:alſo the Marſhall muſt vnderſtand 
and know the blod Royall, foz ſome 
1 ezd is ok the blood Ropall, and of ſmall 
r liuelihood, and ſome Unight is wedded 
* _ bnfo a Lavp of Ropall blood, the ſhall 
'-, bhHepe the Eſtate of her Lozds blood, and 
= -therefoze the Royall blood ſhall haue the 
1 Reuerencc, as J haue ſhewed pou befoze: 
alſo a Parſball muſt take heed of the 
birth, and next of the line of the blood 
Ropall : Alſo he-mult take heedof the 
_ Kings Dfficers, of the Thancelloz, Ste⸗ 
ward, Thamberlaine, Lreaſurer and 
 - Comptroller. 

Allo, the Marſhall muſt take h&d vnto 
ſtrangers,; and put them ts wozſhip and 
” : reuerence; foz if they hane god cheere it 
is pour Soueraignes honour. Alfo a 
. an mult take 1 ik the King ſend 
IK pour 


1 


To make Ipocras. - 8 


your Soneraigne any meſſage, and if des 
ſend a night, receine him as a Baron, 
and if he ſend a Yeoman receiue him as a 
Squire,and it he ſend a Gzoome, recefue 
bim as a Yeoman. Alſo it is no rebuke to 
a Knight, to ſet a groome of the Kings at 
his Table. 


CEE l 


A true and approved Receit, for the 
right making of the beſt 

Ipocras. | 
Take ot G zains halte a dzagm,take of 
1 Cinamon 4. ounces, of Ginger, two 
ounces, of Nutmegges halle anounce, of 
Clones and Pace ok either a quarter of an 
ounce, bzuiſe theſe well in a Poztar, and 
infuſe them in a gallon of white: wine 4.03 
5, dayes,the veflell being cloſe ffopf; then 
put to it a pound ofſugarand a half, when 
the ſagar is diColued,put fo it half a pinte 
of Roſe- water, and as much milke :let ti 
ſtand anight, and then let it run tho2zow 
an JIpocras Bagge, then map you put EE” 
into a fine new Rundlet it vou purpoſe fi 
kepe it, 62 if youſpend it pzeſently, pou 
fot pit it tato certaine pots (03 * yl” 
k. 
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For a Conſumption. 
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An excellent and much approved receit, 
for a long ne 


Ake 8.10.03 11. white Snaples, and} 

bzeake awap their ſhells from them 
then put them 5 a bowle of water fo; 
twelue houres, to clenſe themſelnes from 
their lime, then take them from that wal 
: ter, and put them into an other bowle o 
5 running water foz twelue howers moze,| 
A then take them out, and pat them into 
halte a pinte of White Wine, and keepe 
them in it twelue honres, then take al 
quart of Red Cowes Milke, and put the] 
Snayles out of the Wine into the Pilk, 
any bople the quart of Milke with the 
Snaples put into it,vntill it be bopld to a] 
pinte, then put into it one ounce of Canded] 7 
Sugar, and ſo gtue the ſick party the ſame] / 
to dzinke euery mozning, and at foure o 
theclocke in the afternone, but pou muff 
not let the ſick party eate 92 dzinke any 
thing elſe fo2 the ſpace ot two houres ab 
ker they haue taken this Rec eit, and with: 
. ont'all doubt, this being vuely made and 
taken accozdingliy, will with Gods helpe 4 
£9 recouer the party being very weak and 
. far} 
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The Table 


farre ſpent in this long lingering ffckneftw / 
and ol my knowledge hath bene often 5y- 
pꝛoued, and is found an excellent Receit to 
cute the ſame diſcaſe. 


Es: Cem; 7 
CONES GG 59 


7 


A Table of the firſt book. 
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is A Bill ofſervice for an extraordinary Feaſt 


for Summer ſeaſon: fiftie dries 


25 to 4 Meſſe. 
1 8] He firſt courſe, Fol. z. 


The ſecond courſe for the ſame Meſſe, 4 
10 The third courſe for the ſame Meſſe 
mel Another direction for a bill of fare for winter 


2 off ſeaſon, which alſo ſerveth to ſer forth your 
aff] meat in order. r 
any The ſecond courſe for the ſame Meſſe. 6 


The firſt courſe for a ſmall common Service of 


ab Meat, to direct them which are unper , 
ith⸗ to bring them to further knowledge of grea- A 
and} ter Service; | N | -2\ 
a1 A ſecond courſe to the ſame Meſſe 1 
P.Eablo of direction for a bill of Fare for Fiſh - 
ard I Na dayes, JF 


TR. \ . ö n . 
3 ry o * . 
S . 


dxyes, and Falling . Emberweeks 2 


Lent. | a 
The firſt courſe for the ſame dyert. 9 1 
The ſecond courſe forthe ſame dyet. 10 
— — — 
Bojlde-Meates ; 
10 boyle a Capon Larded with Lemmon), 
on the French faſhion. IT. 
Toſowce a Pigge. .- x 
To ſowce Oyſters. Iz | 
To ſowce a Pike, Carpe or Breame. 13 7 
To boyle klounders, or Gudgeons on theFrench : 
faſhion, I4 
To boyle a Gurnet on the French faſhion. 14 h 
To boyle a legge of Mutton on the French fa* 
10n, - 15 
To haſh a legge of Mutton on the French fa- : 
thion, 5], 
To roaſt a Legge of Mutton on the French fa- 7 
ſhion. 6 |, 
To roaſt a Neates-tongue on the. French fa- 1 
ſhion. F "20h 
To boyle Pigcons with Rice, on the French |- 
faſhion, | — 17 
2 To boyle a Rabbet with Hearbes c on ache French 
. faſhion. * by 
. To boyle Chickens i in whitebroths 3.6 18 |- 
To. Ne Teale,or widgeon, on the French |, 
> faſhion. - : 0% 10 
* Joſmoore an old Coney Duck, or Mallard on 
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Another way to boyle Chickens, or Pigeons 


with Gooſe- berries or Grapes. _ 20 
To boyle a chine of Mutton or Veale, in ſharp 
broth on the French faſhion. «12. 2T 
Fo boyle Larkes or Sparrowes, 2.7753 Sf 


E ahed-Meates, 


A Made diſh of Coney Livers. by 
A made diſh of ſweet breads, © 22 
A made diſh of Sheeps tongues. 23 


A Florentine of a Coney, the wing of a Aker. 
or a Kidney of Veale. 
A Frydayes Pye, without either fleſh or fiſh, 


A delicate Chewet. | 28 


To make an Vmble pye or for want of Vmbles, 


to doe it with a Lambes head and Purtenance: 
28 


To bake a Carpe. 


N 3 


the French faſhion. no 2360 af 


2 
A Chewet of Stockſiſh. 1 Df 
A quarter tart of pippins. 25 
A Gooſeberry tart. 26 
A Cherrytart. 1 
To make an Oyſter-pye. 26 
A made diſh of Muſcels and Cockles. 27 


To bake a Neates- tongue to be eaten hot. 27 


To bake a Calves Chaldron. EE. Z 199 N 
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A keeps Broome Capers, 
urflaine ſtalkes. 


Divers Sallets boyled, 
1 ds of Hops, 

A Sallet of Mallowes, , 
I's Salle of Burdoek-roots. 


| x 

To bake Chickens with Grapes. It 
To bake a ſteake pye with a french pudding in 
the pye. 31 
To make a good quinee pye. 32 
To make a pippin pye. 33 
To bake a Pigge. 33 
To bake Fallow Deere in the beſt manner, 33 
To bake red Deere. 34 
To bake a wilde boare. 34 
To bake a Swanne. 35 
To bake a Turkey or Capon. 35 
To bake a Hare on the French faſhion, 35 
To bake a wilde Gooſe or allard. 36 
To bake a Curlew or Herneſhaw. 36 
To bake Woodcooks or Blackbirds.. 37 
To bake Larks or Sparrowes, 37 
Fritters on the Court faſhion. 27 
To make I ancakes ſo criſpe that you may ſet 
them upright. 8 

A Sallet of Roſe buds and Clove Gillyflowers. 
38 

To keepe greene Cucumbers all the yeare. 
38 
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To make Caper-rowles of Raddiſh Cod, 


39 
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To make an Italian pudding. 


Puddings. 


Arwed Pudding. 42 

A i udding of Veale. 43 
A Fregeſey of eee, 44 
A Cambridge udding. 44 
A Swan or Gooſe l 45 
A Leyeridge, or Hogs pudding, 45 
A Chiveridge pudding, 46 
A Rice pudding. 46 
A Florentine of Veale, 46 
A Marrow taaſt. 47 
Another in a kryingpan 42 
A pudding ſtewed between two diſhes. | 48 


To make French puffes with green Hearbes, 49 


Dropt Raiſins FETTS 
A fond Pudding. ' Fo 
To make uffes on the Engliſh faſhion. Ir 
To make a pudding in 2 rina 5 
To make Apple puffes. 82 
To make Kickſhawes. $2. 


To make ſome Kickſhawes in paſte to e or 
bake in what forme you pleaſe. ha 


To boylea Rack of We the prench High 


Ts faxce a Leg of Lamb on me French fling. 
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i The Table. 
ae Sheepe, or Calves tongues on 
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F To boyle the common way, 64 
J0o boyle Chickens with Lettice the beſt way. 


65 

To boyle a Rabbet. 66 
To boyle a Rabbet with Grapes and Goolebers 

' ries. 66 

To boyle a Rabbet with Claret wine. 66 

Io boyle a wilde Duck. N 
. To boyle a tame Duck, or Widgin. 67 
To beyle Pigeons. 68 


* To boyle Pigeons with Capers or Sampyre, 68 
I ToboyleSawceges. 69 
Tuo boyle Gooſe Giblets;Swannes Giblets, 69 
3 Siblete with Hearbs and Roots. 0 
VVißN,o {moore a Racke, or ribbes of Mutton. 70 
Fort e fillets of a Veale, {moored 1 ina frying- 
pat anne, | 20 


Wes 


, the French faſhion. 57 
Engliſh ( ®%kery. 
T O boyle a Capon. 53 
To garniſh your Diſhes. | 59 
To beylea Capon another way. 59 
- To boyle a Capon in Rice, 60 
To'boyle a Capon with Oyſters, and pickled 
Lemmon. 61 
To boyle a Capon with Pippins. . 
To boyle Chickens in Whitebroth. 63 
To boyle Chickens in Soope. 63 
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an. 
To ſmoore a Chicken. 711 
To fry Muſcles, Pery-Winckles, or Oyſters to _ 
ſerve with a Duck, or ſingle by themſe lvs 


1 * 
vo marble Smelts Soales, Flounders, plaice, Kc. 


7 
To Conger Eeles in Collars like Brawne. 2 
To ſowce a Pigge in collars, 27 74 
To ſowcea breaſt of Veale. | 
To haſha ſhoulder of Mutton, or a leg of Lamb. 


A leg of Lambe farſt with Hearbs. 45 
Te 5 Calves feet. 77 
Another way. _* 7 © * 77 NY 
To haſh Neates-tongues. «; 07 7547 101.390 0 
The ſame with Cheſt nuts. A 


( ertaine Go. 


C Hriſtall Gelly. 759 4 
To make Gelly of Pippins ofthe abi of <} 
Amber. 6 
To make a Gelly of pippins, as orient red as 
RNubie. 81 
To make white leach of lmonds. As alſo aſter⸗ 
ward to make it either rel vater red. 
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FR boyle TIE larded with lamt dn „on 
| the French faſhion. $7 
Y 5 To boyle Chickens. | 15 
An other way to boyle Chickens, or a Capon in 
White broth. 1 Is 
Another way to boyle Chickens for one 125 
ia ſick, and to provoke ſleep, 
Another way to boyle them on Sorrelſops , 25 
him that hath a weak ſtomack. 91 
Io boyle a partridge. „ 
a7 To boyle a Legge of Mutton on the French 
faſhion. ©: 93 
Io farce a legge of Mutton. 94 
4  Tofarcea legge of Lambe. 95 
4 F 5 Trouts. Y EY} 96 
To mak a farſtpudding- · 97 
Fo boyle a Pike. 98 
To farce a Legge of Mutton on ks French fa- 
23 ; Mhion- . 99 
Te bey le a Carpe or Breame. x, 
\ Tobojlea Wi fan Duck, Widgin, , or 2 Teale on 
102 


ber war to Ferie ſmaller Carpes or 
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To SOT Eeles. 
To boylea Rabbet.. 
To boyle Lamprels. : o 
To boyle a Neck, or a Loyne, or a Ghine of! Mut. bo 
ton, or to boyle a Neck, or Legge, à Fillet or 
a Knuckle of Veale, or to boyle a Leg or toys 


of Lamb. 107 
| To ſtew Smelts or Flounders. | x8 
To boyle Pigeons on the French cabin. 15 
Another way to boy le a Pike. 19 
To boyle Olives of VealeQ. 111 
To boyle a Mullet, or a | ike with Oyſters, 1121 
To boyle a tame Duck. {213 


Io make a raſher of Mutton, or rof cold kambe > 
| 1 13s 3 
To boyle a Knuckle of Veale ,or I necke of Mut. 9 
To ſew the ribbes of « neck of veal; in  ſteakes. 2 5 1 
' 1 I I 7 * — | 


Baie 1 E 
Rich. ſpawes. 


195 make a grand Sallet. 
Toſowcea 'igge. FARAH 0 
To make puf.paſte. 2 Wh 
To roaſt a Leg of utton, or a Cowes vader 8 

To make an Olive !yets be caten hoe. 1 
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Balder — ſen fore, 
Er or ſupper. 124 


kea Ch icken-pic to be eaten hot 424 
t a Neates tongue to be eaten hot 120 
10 Ates Neates tongue to be eaten hot. 126 
| 55 Ne a pigge with a pudding in his belly 127 
d bake 4 f igge to be eaten t. 128 ⁵ä 
| Another way to roaſt a Legge of Mutton. '. 194 
IJ bake a ſteake pie oft he riÞbes of Mutton, to 
be eaten hot. 2 „ 138 
ke rodbabicckof Murton,- cke“ 
To make a Hartichoak pie to be eaten hot. 132 
To roaſt a Shoulder, or Hanch of Veniſon, or 2 
ine of Mutton Tolg3 
Jo make Chewets of Veale: : 114-213 4 
- Foroalt'aL apon with Oyſters and Cheſtnuts 
—— 77 135 
* en . a Warden pie, ſo as the 
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* "To - 2 = era fler of Veale W far- 


ring hearbes 137 

$0 xy Calves feet, or Trotters. 338 

Büttered Loates. 10 

* To fry Sheepes tongues, Heeres tongues, or 

HET: VES tongues. 125 
27 1 FD „ 
A bak e pudding afterthe talian faſhion. © 2 

"1 Tt © mare puff [23D - 
1 15 anch mancher to be made in a Frying yan, 0 
| WE > 144 


m make Peaeod, or Dolphin of Marrow: 4 


of a roaſted Kidney of ved 
To make a Livery pudding. 
To "make Rice * 
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and Sewing. 
Ermes for Carving. 111 


The Office of the Butler and Pantler, | 
Yeoman of the Celler and Ewery: - wh. 


The Sewing of Fleſh. =” 
The Service of Eleſh. | TB 
The Carving ef Fleſh: No: 17 
Sawces for all manner of Fowles. 165 
The carving of all manner of Fowle. 166 


Service for the fo ure quarters of the yeere. 7 39 
— —̃ 
5 ewing 5 F 15 fft ſecond, g's Mie 
third Courſe, 1 
Arving of Fiſh. 3 
Sawces of all Fiſh: 2c... 
Charnberlaities office. 192 1 | 
The knowledge which oupht to be ina Mars * of TY 
ſhall, and Viker- 8 


An excellent Receipt for to make the beſt iy 6. 
FCras. * oy” 1 85 
An approved Receit for a Conſunption e nen 

the party be far ſpent 1 
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